WET SURFACE MAINTENANCE PROBLEMS 


No longer is it necessary to dry out surfaces in 
order to get the protection and beauty of paint. 
Damp-Tex Enamel penetrates moisture and sticks 


to the under surface just as though it 


were perfectly dry. Damp-Tex quickly 


dries into a tough waterproof film that 
stays elastic for years regardless of re- 
peated washings with soap and water. 
Resists corrosive gases and oxidation. 


Does not taint food or cause it to taste. 


NO LOST TIME OR PRODUCTION 


When you paint with Damp-Tex, on wet or dry surfaces, there is no loss of time or 
production due to moisture or wet surfaces.“That is why Damp-Tex is recommended 
for brine tank rooms, coolers, sausage and casing rooms, smokehouses, killing floors 
or any room or equipment where brine, saturated atmosphere, low temperature or 


wet surfoces prevent the use of ordinary paint or enamel. 
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FUNGUS TEST 
Pre-Treated Damp-Tex will re- 
sist fungus, mold or mildew 
on the surfaces painted with it. 


MOISTURE TEST 


Water soaked bricks painted 
with Damp-Tex and dried in 
the sun prove the film will not 
blister or break. 


CAUSTIC SOLUTION TEST 
Two to three percent caustic 
washing solutions are not injuri 
ous to Damp-Tex Enamel. 


MONEY BACK 
GUARANTEE 


If after following simple 
directions the buyer finds 
any shipment of Damp- 
Tex does not do all we 
claim for it, notify us and 
we will give shipping in- 
structions for the balance 
and cancel the charge for 
the amount used, or, if 
already paid for, will re- 
fund the money. 


ACID TEST 
Damp-Tex is unaffected 
by lactic and other com- 
mon food acids 


SEND A TRIAL 
ORDER TODAY 


Order one or more gal- 
lons of Damp-Tex En- 
amel Under-coater and 
we will ship at no risk 
to you with full instruc 
tions for satisfactory re 
sults. Damp-Tex, pre 
treated at the factory 
against bacterial and 
fungus growth, may be 
had at an additional 
cost of 10c per gallon. 


STEAM TEST 
Damp-Tex is unaffected 


by live steam common 


to many plants. 





STEELCOTE MANUFACTURING CO. 


ST. LOUIS 3, MISSOURI 


3418 GRATIOT AT THERESA 
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Here's a Customer-Service Policy 
that saves your time and money... 
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1. We'll build the BEST equipment. 


Our primary job for four generations has been to 
build the best equipment in the world for sausage 
makers... Silent Cutters, Grinders, Vacuum Mixers, 
” Stuffers, and many other special machines. We'll 
continue to keep this our number-one assignment. 





2. When you need SERVICE, you 
get it... FAST. 


We try to build machines 
that “last forever,” but, 
once in a while, some- 
thing wears out or gets 
broken. When that hap- 
pens, you need parts in 
a hurry. We'll work day 
and night to make them 
and air-express them to 
you if they aren't in stock 
or can’t be “borrowed” 
from a new machine. 











with the 


5. We'll keep up 





OCTOBER 


3. We'll 
CHECK-UP 
... Often. 


When a “Buffalo” representative calls on you, he 
isn't always looking for new business. In many 
cases he’s there to check-up on equipment you've 
already bought from him. He wants to be sure that 
it lives up to the promises made for it. If some- 
thing is wrong, he’s there to correct it. We regard 
this as an obligation. 


4. We'll ask 





questions... 
== oS 


Our representatives are alert, well informed, and 
curious. They learn by asking questions wherever 
they go... questions that lead to discussions of 
problems you may have encountered. Chances are, 
the fund of knowledge and experience these men 
possess can save you time and money. We're glad 
to do anything we can to help you...from suggest- 
ing a better plant layout to specifying proper 
equipment. 


times. 





We've kept a little ahead of the 
times for some eighty odd years, 
since many major improvements 
in sausage machinery were pio- 
neered under the “Buffalo” label. 
In line with this, we pledge that... 
. s 
...our development staff will be ready with 


new and better equipment long before you need it. 


JOHN E. SMITH’S SONS LO. 


Sales and Service Offices in Principal Cities 

















Well...season my trimmings! 











Griffith’s peticious, soLuBLIZED SEASONINGS 
GIVE PORK SAUSAGE, FRANKFURTERS AND BOLOGNA 
A FLAVOR-ZING THAT MAKES CASH REGISTERS RING 


One taste tells you Griffith’s Solublized Seasonings are blended artfully 

and scientifically. But, the success of a seasoning really depends upon its 
quality of penetrating and blending uniformly with the ingredients 

of your product. That quality Griffith has developed to an 

outstanding degree in Solublized Seasonings! 

**Solublized”’ simply means that true spice extracts have been converted by 
Griffith into minute flavor-globules that disperse easily and blend 
thoroughly. Best known example, perhaps, is PEPPEROYAL—processed 
from Griffith’s extraction of true pepper flavor. It’s Solublized! . . . 

the same as all true spice flavors blended in Griffith’s Solublized Seasonings! 
Your seasoning formula can be Solublized. Try it and find your 

processing of trimmings more flavorful, more profitable. Write today. 


GRIFFITH 


LABORATORIES, Inc. 


in Canade—The Griffith Laboratories, Ltd. 








CHICAGO 9, 1415 W. 37th St. + NEWARK 5, 37 Empire St. + LOS ANGELES 58, 4900 Gifford Ave. 
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For oll pork curing—savsage, 
homs, bacon, picnicse—vse 
Prague Powder to accelerate 
full bloom of flavor and lasting 
color. U. S. Patent Nes. 
2054623, 2054624, 2054. 
625 ond 2054626. 


TORONTO 2, 115 George & 
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Wi Smooth as an iceboat sailing in a 
brisk breeze — that’s one way of describing the 
smooth operation of Deming Two Ball Bearing 
Centrifugal Pumps. 


The distance or span between the two ball bear- 
ings with relation to the overhang of the impeller 
beyond the inner bearing is one of the important 
features engineered into these pumps. 


Designed with separate liquid end, all parts 
coming into contact with the liquid being 
pumped can be made of special corrosion- 
resisting alloys while the support head can be 
of cast iron construction. This feature results in 
appreciable savings in first cost and future costs. 


For complete information on Deming Two Ball 
Bearing Centrifugal Pumps, write for illustrated 
Bulletins, stating the type of service required 
for the pump. 


THE DEMING COMPANY 


539 BROADWAY: SALEM, OHIO 


Deming 


| DEPENDABLE PUMPS | | DEPENDABLE PUMPS | 
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\ UNIFORM product, with minimum shrinkage and that sales-appealing 
look will come out of your cook tanks when they’re equipped with the 
new Taylor Limited Range Sensitivity Fulscope* Temperature Controllers. 


And you'll be sure you’re getting top quality at the lowest possible cost. 


This installation, which has been in successful operation 
for many years at one of the large packing plants, sug- 
gests what the new, improved Limited Range Fulscope 
Controllers will do for you. For instance: 


1. Cut operating costs. Reduce shrinkage by avoid- 
ing overboiling and holding steam consumption to a 
minimum. 

2. Precisely and automatically control kettle tem- 
peratures, assuring uniform boiling and giving the meat 
improved keeping quality. 
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A Recipe for UNIFORMITY 


..-Laylor controlled 
Cook Tanks 





3. Give you a complete record of just how long 
each batch was processed at a specified temperature 
serving as a double check on this vital phase of the 
processing. 

For complete details, ask your Taylor Field Engineer. 
Taylor Instrument Companies, Rochester, N. Y., or 
Toronto, Canada. 


Instruments for indicating, recording and controlling 


temperature, pressure, humidity, flow and liquid level. 


*Registered Trade-Mark 
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ACCURACY FIRST 





IN HOME AND INDUSTRY 
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easy, economical way to make 
good lard stay good longer... 








FEARN’S ANTIOXIDANT 


your sure guard against rancidity 

. .. complete and ready to use 

... easily and completely soluble in fats 

Put extra-long keeping quality into your lard, edible fats and fatty 


products with easy-to-use, economical Fearn’s Antioxidant. A single 


ounce protects 100 pounds of fat at a cost of only % of a cent 








per pound . . . seals in the original goodness . . . keeps lard fresh, usable, 
salable for a long, long time. And this protection against rancidity Every Shipment to You is 
“carries over’’ into the end product in which your fat is used. Fearn’s Quality Control Certified 
Antioxidant is simple to use . . . it is stable, easily soluble, complete You can depend on Fearn’s Anti- 
in liquid form ready to use . . . requires only simple mixing into oxidant, just as you can depend on 


all Fearn products. Before your 
order is shipped it must meet with 
dependable. Let the Fearn man make a test run with you. every one of Fearn’s many strict 
quality requirements. A coded 
Fearn Quality Control certificate 
is placed on its container as a sure 
guarantee of quality. Fearn’s Anti- 
oxidant meets all requirements for 
use in Federally Inspected Estab- 


earn Rinnante | 


FEBARN LABORATORIES, INC., 9353 BELMONT AVENUE, FRANKLIN PARK, ILLINOIS 


melted fats. Fearn’s Antioxidant is sensibly priced, easily used, 
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Tie your promotion 
plans to these 
appearance dates... 


din News: 
¥ 9 Big-sPace® omotion 


Here’s another big burst of advertising to keep ~ 
the plentiful pork supply the headline news of a akes the Poon territory: 
the month all through January. nis local event 1" Y 


In magazines and newspapers, pork’s big vari- 


ety, pork’s big value and pork’s high standing as Hourishing 
a healthful, nutritious food again get a big play. 
Featuring meats that are in plentiful supply Ot 
is a good service to your customers—good busi- , 


ness for you. Plan now to make this big January 
pork promotion a big-volume selling event for 
all the stores you call on. 


AMERICAN MEAT INSTITUTE 
Headquarters, Chicago ° Members throughout the U. S. 


Pork 
Salesbuilder Kit 
for Retailers 


ae ae ~page 
his big tWO"P 
JANUARY sory features your bis 
"value leaders. 


This sales-tested kit is patterned after last 
year’s successful ‘‘Pork Value Days’’ pro- 
motion. It contains full details of advertis- 
ing, posters, price cards, window streamers, 
and shows tie-in mats available. Kits are 
now available for distribution by meat sales- 
men. Get them out early for the best tie-ins. 
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The Can you use is part of your 
Product .. . part of your business. 
To the extra care you take in 
making your product, add the extra 
care Crown takes in making Cans. 

Crown stands behind the labels 
of America’s Finest Foods by sup- 
plying uniformly strong, dependable, 
good-looking Cans of top Quality— 
the Cans you want when you 
want them. 

Ask to have a Crown Sales 
Representative call and explain the 
ideal advantages of Crown Cans and 
Crown's courteous, helpful service. 


One of America’s Largest Can Manufacturers 


Cron CM 


Plants at Philadelphia, Chicago, Orlando. Branch Offices: New York, Baltimore, Pittsburgh, St. Lovis * Division of the Crown Cork & Seal Company 
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Choose from America’s Greatest Truck Values! 


CHEVROLET * 


You're right in every way when you choose 
Chevrolet trucks as your on-the-job 
partners. Chevrolet offers you more—in 
power for the job, economy of operation, 
low maintenance costs. 


Economy- wise —you’re right in choosing 
Chevrolet. You save money, for Chevrolet 
is the lowest priced line of all. And you save 
on gas, oil and upkeep with these trucks so 
famous for all-around economy. 


Power-wise—you get more with Chevrolet, 
too. Chevrolet’s great valve-in-head en- 
gine is the result of 38 years of steady 
improvement—an engine that offers out- 
standing pulling power combined with 





pion TRUCKS 


dependability and long service at low cost. 


Job-wise—you’re right with Chevrolet. 
There’s a Chevrolet truck to fit your job 
... with the right power, the right clutch, 
the right power-train to fit the need. And 
every unit of the Chevrolet truck you select 
is engineered for the job. Yes, to do your 
job right—with outstanding efficiency and 
economy. 

Before you buy, get all the facts on 
Chevrolet—first-cost, operating cost and 
maintenance cost. Remember: For the 
last eight consecutive truck production 
years, users have purchased more Chevrolet 
trucks than any other make. See your local 
Chevrolet dealer now! 


CHEVROLET MOTOR DIVISION, General Motors Corporation, DETROIT 2, MICHIGAN 
De 
of? in deman ? 
ist in yale g 
“Austin SUI’ 
& Ba § 





Only Chevrolet Trucks Give You All These Advance-Design Features: 


¢ TWO GREAT VALVE-IN-HEAD ENGINES: the 105-h.p. Loadmaster or the improved 92-h.p. Thriftmaster—to give you greater 
power per gallon, lower cost perload © POWER-JET CARBURETOR—smoother, quicker acceleration response * DIAPHRAGM 
SPRING CLUTCH for easy-action engagement ®© SYNCHRO-MESH TRANSMISSIONS for fast, smooth shifting *®© HYPOID 
REAR AXLES—for dependability and long life ®© DOUBLE-ARTICULATED BRAKES—for complete driver control * WIDE- 
BASE WHEELS for increased tire mileage ©® BALL-TYPE STEERING for easier handling ©® UNIT-DESIGN BODIES—for greater 
load protection * ADVANCE-DESIGN STYLING for increased comfort and modern appearance. 
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IT HELPS YOU 


. CURING PERIOD 24 TO 48 HOURS 

a. means no large product inventory held in cure, 
which 

b. insures a liquid inventory at all times to meet 
fluctuating market conditions. 


. YIELDS INCREASED 4 TO 5% —apply this to your 
present production at present market prices—you 
will realize the amazing returns in increased profits 
the Inject-O-Cure will bring. 

. LABOR SAVINGS UP TO 25% — by actual test — only 


2 operators are required to cure 200,000 pounds 
of bacon per 40 hour week. 


. SPACE SAVING —no longer necessary to tie up valu- 
able space for inventory or equipment storage. 


- EQUIPMENT SAVING — eliminate bacon curing boxes, 
salting tables, closing presses, and all other inci- 
dental equipment now used in your present method. 


Glotes Revolutionary . New 
Bacon Curing Machine 


> 2 


Z . a 
a ft 





The INJECT-O-CURE 


1. CONTROLLED CURE POSSIBLE AT LAST. The Inject-O- 


. UNIFORM CURE—the 101 injecting needles perfor- 
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HOW IT IMPROVES THE PRODU 


Cure, using a cure in liquid form, now makes it: 
possible to formulate the cure to your own recipe— 

including the very important sugar content you 

select. Do not confuse the Inject-O-Cure method 

with sweet pickle cure. It is a controlled sugar 

cure process with never a variation. 


ate the entire area and create an overlapping pat- 
tern for a complete uniform spread of cure in the 
tissues to prevent rancidity in isolated uncured 
areas. 





. IMPROVED FLAVOR—a controlled, uniform cure, 
oO 


'W possible with the Inject-O-Cure, means 
uniform flavor control for greater consumer ac- 
ceptance. 


Bellies are placed on stainless steel conveyor which carries them to proper position below the injecting needles. 
An elevator automatically raises belly against the 101 stainless steel perforating needles to the full depth of 
the belly. At this point, the cure is injected through 4 openings in each of the 101 needles which are attached 
to individual stainless steel pumps, automatically actuated by master air cylinder located above unit. Upon 
completion of injecting cycle, the belly is automatically stripped from the needles, lowered, and moved for- 


w by the conveyor. 


The Inject-O-Cure, a compact, fully automatic, high precision machine, has been fully tested. Three 
machines have been operating under actual plant conditions for 18 months. Write Globe today for full speci- 


fications and operating information. 


Unt ym a ed : 7 3 ‘Company 


4000 SO. PRINCETON AVE. 
CHICAGO 9, ILLINOIS 
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Committee to Probe Grading Change 


The new federal grading standards for beef which are scheduled to go into effect 
December 29 (see page 14) will be investigated shortly by the Gillette Senate agri- 
culture subcommittee. It was announced this week that the committee will ask the 
Agriculture Department to explain its reasons for changing the system. A spokes- 
man said the committee felt that some consumer groups have complained that the 
revised system amounts to “downgrading” and that it would pave the way for 
profiteering in the meat industry, particularly at the retail level. 

There is reported to be some sentiment in the groups for a requirement that 
beef produced in federally inspected plants be federally graded. 

At a hearing this week there were indications that the committee may be con- 
sidering a recommendation to transfer regulatory authority over packers now vested 
in the Packers and Stockyards Administration to the Federal Trade Commission. 





Procuring 4-Way Boneless Beef 


Effective January 1, 1951, 4-Way boneless beef will be procured for all boneless 
beef requirements of the armed forces, the Quartermaster Market Center System 
announced Thursday. Procurement will be effected under Specification MIL-B-10017, 
(October 29, 1950), with certain exceptions. Notices of Intent to Purchase will be 
issued for January closing dates for February delivery. Some 4-Way beef is currently 
being procured in an effort to give all boners some processing experience before the 
complete switch-over. Grades B and C Beef will be bought in equal carlot quantities 
of each grade. 4 





Lard, Tallow Off Import Control 


The U. S. Department of Agriculture this week removed from import control 
of the Agriculture-Import order the following fats and oils: Lard, edible and in- 
edible tallow, oleo oil and stearine, fatty acids, palm oil and soap and soap powder. 
This action was taken in line with the Department’s general policy of removing 
import controls as soon as practicable. Among the items remaining under import 
control were lard compounds, combinations and mixtures of animal and vegetable 
oils, soybeans and soybean oil and cottonseed oil. 
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Delaney Committee Resumes Hearings 


The Delaney Congressional committee investigating chemicals in foods has 
resumed its hearings in Washington, following a session in Chicago (see the 
PROVISIONER of November 18, page 35). The three-pronged investigation—chemicals 
introduced in foods, chemical pesticides on foods and chemical fertilizers—will con- 
tinue through December 19. A tentative schedule of witnesses for the period has 
been announced. 

C. W. Crawford, deputy commissioner, Food and Drug Administration, who 
testified this week, presented a proposed bill, under which food processors an‘ 
packers who wished to use chemicals in food would be required, before doing so, | 
to apply to the Food and Drug Administration for permission to use them, The ; 
applicant would be required to submit full information and the result of tests which 
show that adding the chemical is safe in all respects. The bill has administration 
backing. 





Wage Stabilization Board Appointed 


Membership of the new wage stabilization board- was announced recently by 
President Truman. One of the members representing industry is Henry B. Arthur, 
who is manager of the commercial research department and the economist for 
Swift & Company, Chicago. The other industry representatives are J. Ward Keener, 
vice president, B. F. Goodrich Co., and Reuben Robertson, jr., president, Champion 
Paper and Fibre Co, Labor is represented by three members and the public by two. 





RIGHT: Though not nec- 
essary to the quality 
of the product, dry sau- 
sage is still “roped” in 
keeping with tradition. 


BELOW: Sausage super- 
visor notes temperature 
of large supply of mixed 
meat and spices in re- 
frigerated curing room. 


ABOVE: Large dry sau- 
sage holding room where 
many varieties “ripen” 
for periods of up to 90 
days before being sold. 


LEFT: The all important 
spice formula is meas- 
ured out in this aro- 
matic spice room in Ar- 
mour's St. Paul plant. 


RMOUR and Company, one of 
A the nation’s largest producers 

of dry sausage, will in 1951 cel- 
ebrate its sixtieth year in this phase of 
meat processing. In 1891, at a time 
when heavy immigration from Europe 
created an active demand for “old 
country” sausage, Armour pioneered 
the domestic manufacture of what was 
then almost exclusively an imported 
product. 

Today, the last word in dry sausage 
manufacture is represented by Ar- 
mour’s new dry sausage department at 
South St. Paul, Minn. and the com- 
pletely modernized installation at Chi- 
cago. 

Both these plants, with shining tile 
walls, light ceilings and stainless steel 
equipment, provide pleasant working 
surroundings which Armour says are 
unsurpassed by any dry sausage fac- 
tory. Much of the laborious manual 
work has been eliminated by the latest 
grinders, mixers, stuffers, and connect- 
ing conveyor lines. A new bucket con- 
veyor system, for example, eliminates 
a three-time transfer of meat between 
hand-pushed trucks and the grinders. 

Miles of track in the intricate over- 
head rail system, linked by a network 
of switches, permit the fast, clean and 
safe movement of dry sausage along 
every step of processing from stuffing 
room to drying room. 

Though each type of dry sausage 
differs in preparation, the final step in 
the manufacture of all varieties is dry- 
ing by air. This is of greatest impor- 
tance, for the drying process largely 
determines the quality of the finished 
product and the satisfaction which it 
will give. 

This consideration is one of the most 
important features of the new installa- 
tions at St. Paul and Chicago where 
air conditioning, through automatic 
temperature and humidity control, in- 
sures consistent top quality. In the 
spacious holding rooms racks upon 
racks of sausage, reaching 24 ft. to 
the ceiling, hang for periods up to 120 
days, while air ducts at every level 
maintain equal temperature from floor 
to ceiling. 

Careful inspection determines when 
the sausage is ready. During the dry- 
ing period, the sausage shrinks as much 
as 40 per cent of its original weight 
as moisture evaporates, leaving a full- 
flavored meat whose comparatively 
higher cost is more than compensated 
by the highest concentration of food 
value per pound of almost any meat. 

In St. Paul, men like Ed Cypser, 
general sausage superintendent, Jus- 
tin J. Benedict, dry sausage supervisor, 
Phil L. Leonard, division superinten- 
dent, and Harold Finden, sausage sales 
manager, have teamed up to bring the 
new operation to its present degree of 
full scale production. 

In Chicago, the modernization has 
been a four-year, million-dellar job 
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DRY SAUSAGE SAGA 


Armour combines 60 years “know how” with 


modern processing to turn out dry sausage 


rich in Old World flavor and appearance 


completed last summer and now going 
at full production under the supervi- 
sion of veteran sausage makers like 
Charles Hoaglin, division superinten- 
dent, and E. C. Oswald, dry sausage 
superintendent. O. W. Listen, produc- 
tion control superintendent, has spear- 
headed both the St. Paul and the Chi- 
cago installations. Together, on the 
production side, between 600 and 700 
Armour people are involved in dry 
sausage operation. Dry sausage sales 
are headed by J. G. Woolsey under the 
general supervision of W. M. Elder. 
“This is a big contrast to Armour’s 
early days of dry sausage production,” 
explains Woolsey. “At one time dry 
sausage was marketed exclusively to 
foreign-born trade. It has long since 
developed from a product of limited 
appeal to one which can be purchased 
at practically every meat counter.” 

Not only have Americans learned to 
like the foreign varieties of dry saus- 
age, but new products have emerged 
such as medium dry sausage with a 
mild flavor favored by American pal- 
ates. Thuringer and cooked salami, 
both semi-dry sausage, are the most 
popular with native American trade. 

Armour dry sausage, though steeped 
in tradition, has been keeping pace with 
the trend toward self-service meat re- 
tailing. Sales of individual consumer 
size units of thuringer, cervelat and 
cooked salami, specially designed for 
self-service cases, are increasing sub- 
stantially. Still another step forward 
was taken by Armour when it recently 
began marketing a line of shingle- 
sliced, vacuum packaged cold cuts, in- 
cluding cooked salami and thuringer. 

Meanwhile, demand for the tradi- 
tional varieties in their Old World forms 
continues without letup as more and 
more Americans are turning to dry 
sausage as foods that are spicy, full- 
flavored and completely wholesome. 
Some of these are: 

Genoa salami, king of Italian dry 
sausage, named for the famed seaport 
where it originated. It is made of 100 
per cent pork, finely chopped. Aged 
wine adds to its full flavor. 

Goteborg is made from beef and 
pork, and given a heavy smoke to suit 
flavor requirements of the Swedish, 
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RIGHT: Steaming hot shower for a cage 
of mortadella follows cooling operation. 


ABOVE: Girls box and check-weigh con- 
sumer size Armour Star cervelat sausage 
destined for self-service merchandising. 


RIGHT: Not a fancy cape, but an armful 
of salami casings is shown here. Girl at 
right ties end preparatory to stuffing. 


Norwegian, and Danish people with 
whom it is popular. It was named after 
the Swedish town of Goteborg. 

Mortadella contains pork and beef, 
weighs 5 to 7 lbs. and is shaped like a 
punching bag. 

Frizzes, a French sausage, weighs 
about 1 lb. and contains beef and pork. 

Farmer, another heavily smoked sau- 
sage is favored by northern Europeans. 

Chorizos might be described as 
Spanish pork sausage. It is seasoned 
with Spanish paprika and sweet red 
pepper and marketed in 4-in. links that 
are lightly smoked. 

Cappicola is a solid piece of pork 
shoulder meat. Before being stuffed, 
the meat is covered with a red pepper 
paste. 

Prosciutti is a specially cured and 
treated ham, pressed into a distinctive, 
flat shape. 

The list contains many more varie- 
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ties, and each requires individual at- 
tention throughout the entire process 
of its manufacture to insure that it 
meets not only the modern standards 
of wholesomeness and purity, but the 
traditional standards of flavor and ap- 
pearance. 

One example of how age-old tradi- 
tion persists in dry sausage manufac- 
ture is the practice of tying cord 
around the finished product. Origin- 
ally, the early sausage makers used to 
hang their product to dry from the 
house rafters, and each community de- 
veloped its distinctive style of tying 

(Continued on page 19.) 
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steer, heifer and cow carcasses 

will be revised December 29 to 
make the top three grades more usable 
and to bring a greater number of cattle 
into these classifications, according to 
an announcement made this week by 
the Production and Marketing Admin- 
istration of the U. S. Department of 
Agriculture. The revision will be in 
line with a Department proposal made 
on May 12. 

The change includes combining the 
present Prime and Choice beef grades 
under the name Prime, renaming the 
present Good grade as Choice; and set- 
ting up a new grade to be called Good 
which will consist of beef from the 
higher quality young cattle now graded 
Commercial. Beef from older cattle 
will continue to be graded Commercial. 

The Department of Agriculture 
stated that this revision in the stand- 
ards will make the grades more useful 
in reflecting beef production practices 
and consumer preferences. The higher 
quality young beef now in the present 
Commercial grade is popular with a 
large segment of the population and 
its identification as a separate grade 


will be beneficial to both the producers 
and the consumers. By combining 
Prime and Choice grades, the grade 
name Prime will become a more impor- 
tant factor in meat grading as less 
than % of one per cent of total beef 
production qualifies for the present 
Prime grade. 

This shift in beef grade names 
should have no effect on price, USDA 
emphasized, Beef prices are deter- 
mined by relative demand for different 
kinds of beef rather than by grade 
designations. Grades provide home- 
makers, retailers, packers and others 
a uniform guide for use in trading in 
meats. 

Since proposing this change, USDA 
has received many comments both in 
written form and orally at a hearing 
in Chicago on June 28. Comments 
from nearly 500 individuals and organ- 
izations representing all segments of 
the industry from producer to consumer 
were analyzed in arriving at the deci- 
sion to make the revision. 

These grade revisions will affect 
only Prime, Choice, Good, and Com- 
mercial carcass beef grades. Stand- 
ards for Utility and Cutter and Can- 





CYCLES AND TRENDS IN U.S. LIVESTOCK NUMBERS 
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SINCE 1880 THE ONLY GROUP of livestock showing a definite upward trend is milk 

cows. Sheep numbers are the lowest of record. While hog and beef cattle numbers 

presently are at relatively high levels, there has been no pronounced long-time trend. 

Note the strong regularity of the beef cattle cycle running about 15 years in 

length. The irregular nature of the hog curve results primarily from variations in the 

corn supply. The sharp decline following the 1944 peak has been attributed to hog 
expansion in excess of farmers’ ability to produce enough corn. 
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Changes in Federal Grading 
Will Take Effect at Year’s End 


ner grades will continue unchanged. 

Steps are being taken to bring the 
grade standards for slaughter cattle 
in line with the revised grades for 
beef. Comments on this change will be 
received by the livestock branch, Pro- 
duction and Marketing Administration, 
up to December 29, 1950. Another pro- 
posal will soon be made to effect simi- 
lar changes in the standards for 
grades of veal and calf carcasses. 

To minimize confusion in the change- 
over to these new grades, those finan- 
cially interested in beef federally 
graded prior to December 29 may re- 
quest to have the beef re-rolled with 
the new grade designation without 
charge after the change becomes effec- 
tive. Any retailer, wholesaler, packer 
or other meat handler may request this 
free service, 

Federal meat grading is operated on 
a non-compulsory and self-supporting 
basis by the USDA Production and 
Marketing Administration. 


Aluminum Cutbacks Hit 
Instrument Production 


A scarcity of industrial instruments 
was foreseen this week by Henry F. 
Dever, president of Brown Instruments 
Division of the Minneapolis-Honeywell 
Regulator Co., who said that under 
present aluminum allocations instru- 
ment production will be limited to about 
50 per cent of demand. He said the 
cut may minimize the chances of meet- 
ing the demand for defense goods in 
vital industries. 

“If, however,” Dever declared, “elec- 
tronic and other types of industrial 
processing instruments are given a 
priority status, the cut should not se- 
riously affect either instrument pro- 
duction or production of defense mate- 
rial for which the instruments are 
vital.” 


Stark, Wetzel Advertising 


Stark, Wetzel & Co., Inc., Indianap- 
olis, is advising consumers in newspa- 
per advertisements to “Choose the 
Dealer before you choose the cut.” A 
current ad entitled “Buying Beef?” 
states: “You don’t have to be a beef 
expert to buy the beef you want. Your 
Stark & Wetzel meat dealer has spent 
years learning the cuts and grades of 
beef. His most important service is 
helping you buy the cut’and grade of 
beef you can fit into your menus and 
your budget every week.” . 
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NOUGH meat to feed the popula- 

tion of Indianapolis 148 lbs. per 

capita is lost annually through 
bruising, deads and cripples, according 
to Dr. J. R. Pickard, general manager 
of the National Live Stock Loss Pre- 
vention Board, who spoke recently be- 
fore the Chicago Livestock Industries 
Club. 

While the total losses are staggering, 
and bruise costs are increasing, the 
livestock and meat industry is becom- 
ing more interested in the problem, 
partly because of the increase in value 
of livestock. 

Part of the problems of loss preven- 
tion work, Pickard pointed out, lie in 
the difficulty of measuring losses and 
the variation in losses between differ- 
ent regions and livestock species. Fur- 
thermore, there has as yet been no 
overall educational program designed 
to reach all the segments of agriculture 
concerned. 

To be effective, any corrective pro- 
gram must reach unmistakably into 
the pocket of the man or men respon- 
sible for the losses. The livestock truck- 
ing program instituted at the St. Paul 
‘stockyards illustrates what can be 
done to bring the dollar loss home 
to a specific individual. At St. Paul, 
livestock haulers whose dead and 
crippled deliveries are greater than a 
stated percentage are required to pay 
part of the cost. If they fail to comply, 
no insurance is issued for their loads. 
Since the shipper has no desire to 
assume liability, the livestock haulers 
are brought into line in an effective 
manner. 

However, one serious drawback in 
this program lies in the fact that the 
percentage of haulers with poor de- 
livery records remains about constant— 
at around 20 per cent of the truckers. 
While those in the group vary, their 
proportion to the total remains about 
the same—perhaps due to driver turn- 
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over and lack of adequate driver train- 
ing. 

While much of the bruising takes 
place on the farm, there is no way to 
measure the damage sustained there, 
in truck or rail transport, at the term- 
inal market or at the meat plant. As 
a result, Pickard commented, each 
group of handlers passes the buck to 
the others and the losses constitute a 
hidden tax which must be absorbed by 
the livestock and meat industry as a 
whole. 

Livestock loss prevention work at 
present is conducted mostly on the local 
level with no nationwide plan. Because 
of the decentralized nature of the pro- 
gram, many people who could best 
carry the prevention message to the 
farmer do not know where to go for 
information and support. County 
agents and the various extension serv- 
ices are among the principal groups 
who, in the past, have not been fur- 
nished with timely information. Efforts 
are being made to bridge this gap. The 
extension service of the University of 
Wisconsin is cooperating and a loss 
prevention program has been planned 
for the farmers and county agents of 
the state. Purdue University will pre- 
sent a livestock caravan to 11 counties. 
Other universities and county agents 
are running surveys on farm loading 
practices and promoting use of safe 
portable loading chutes. The support 
of the 4-H Clubs is being secured by 
conducting statewide demonstrations on 
proper farm livestock loading facilities. 

The Chicago Union Stock Yards 
trucking contest, which was started in 
August, has proved to be a success. All 
truckers hauling to the Chicago yards 
are enrolled when they deliver their 
first load of livestock. The trucker is 
given a number and uses it whenever 
other deliveries are made. The number 
of dead and cripples in each trucker’s 
load is recorded and the figures are 
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HARD JOB 


Placing Responsibility for 


BRUISES 


THE SERIOUSNESS of bruise losses is 
forcefully presented to the CLIC au- 
dience in chart form by Dr. Pickard. 


tabulated by the stock yards company. 
Pickard stated the announcement of 
the program created interest at other 
terminal markets. 

Men who work with livestock at the 
Chicago yards have been given a train- 
ing course in handling. Emphasis is 
placed on the use of canvas slappers 
as the approved method of stimulating 
movement. Results have been gratify- 
ing. 

A major packer has taken all his 
livestock handlers through the coolers 
and pointed out the dollars and cents 
losses caused by improper handling 
and explained the stake they have in 
bruise loss prevention. It is planned to 
duplicate both of these training ideas 
on a nationwide scale with suitable fol- 
lowups. 

To pinpoint responsibility for bruises, 
the National Live Stock Loss Preven- 
tion Board has inaugurated a research 
program at a major wmiversity on 
bruise ages. Once the condition of the 
bruise and the time of its infliction are 
correlated, the responsibility for the 
bruise can be ascertained. 

Pickard gave figures (see cut above) 
on losses reported by a major packer 
covering 7,000 cattle. As to place of 
bruises, 20 per cent were located on 
the shoulder; 9 per cent on the round; 
14 per cent on the rump; 33 per cent 
on the loin; 13 per cent on the back; 
2 per cent on the plate and 9 per cent 
on the rib section. Causes were: 64 
per cent from crowding, bumping and 
rushing; 16 per cent from trampling; 
10 per cent from use of canes, whips 
and clubs; 3 per cent from horns and 
7 per cent from other causes. The 
bruise loss per head of animals slaugh- 
tered was $1.78. 

With hogs, the bruise infliction areas 
were found to be 38 per cent on the 
ham; 5 per cent on the shoulder; 4.6 
per cent on the belly; 10 per cent on 
the fat back and less than 1 per cent 
on the loin. Use of whips, clubs and 
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THEY’RE DOUBLE TESTED! 
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Here’s How Cudahy Selected 
Beef Casings Boost Your Profits... 


Lower stuffing costs...less casing-breaking 
means minimum work stoppages, inspec- 
tion costs, rejects. To withstand stuffing 
pressures without breaking, guaranteed- 
strong Cudahy Beef Casings are rigidly 
tested for strength. 


That plump, appetizing appearance boosts 
sales. Always uniform weight, neither 
over- nor under-stuffed. Capture the even- 
ly-smoked flavor and sealed -in juiciness 
natural casings afford —switch to Cudahy. 


TALK TO YOUR CUDAHY CASING EXPERT... 
he’ll gladly demonstrate the difference. 
For your needs there are 79 different 
kinds of beef, pork and sheep casings... 
and many Cudahy branches. So write, 
wire or phone today! 


THE CUDAHY PACKING CO., OMAHA, NEBR. 


Producers and Distributors of Beef and Pork Casings 
Producers and Importers of Sheep Casings 
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canes was blamed for 42.8 per cent of 
the damage; kicking and prodding, 20 
per cent; crowding and trampling, 15 
per cent; fork, rail and punctures, 12 
per cent; spreading, 1.7 per cent and 
other causes, 8.5 per cent, 

Pickard employed colored slides to 
show shortcomings and possible im- 
provements in livestock handling meth- 
ods and equipment on the farm, at the 
terminal markets and in the livestock 
truck. Failure to have truck gates of 
sufficient width to permit easy entry or 
exit by two cattle at one time was one 
of the principal shortcomings pointed 
out. 

Electric prod poles are intended for 
occasional use and not for prodding 
every animal within range of the hand- 
ler, Pickard declared. Intemperate 
use of prod poles contributes to bruis- 
ing since an animal, once prodded with 
electricity, bolts wildly on the second 
shock. 

A representative of a meat packing 
company then summarized some of the 
research work being done to determine 
the age of bruises by their color. He 
stated that his preliminary study indi- 
cates that cattle are very prone to 
bruising once they are on the way to 
market. The animal’s digestive proc- 
esses are impaired and energy demands 
on its tissue appear to make the flesh 
more susceptible to bruising. Another 
packer represented noted that while a 
cattle may bump against a gate with 
scarcely enough force to move it, the 
animal may be badly bruised by the 
contact. 


U.P. Ads Sell Steaks 


That advertisements with mouth- 
watering illustrations can sell meat is 
indicated in figures released recently 
by the Union Pacific Railroad. During 
October, the railroad featured steak 
served on its dining cars in ads run in 
metropolitan daily newspapers and na- 
tional magazines. The result was that 
30,000 lbs. of steak were sold during 
October on diners compared to a nor- 
mal average of 10,500 lbs. 

The October steak ad was the fourth 
in a year-long campaign which fea- 
tures each month a different dish 
served in the company’s dining cars. 
Prime beef will be featured in Janu- 
ary, pork chops in February, ham in 
April and lamb in May. 


Grand Rapids and Detroit 
Settle Meat Dispute 


An agreement has been reached by 
health officials of Grand Rapids and 
Detroit, Mich., in the dispute over ban- 
ning of the products of several Detroit 
meat packers by Grand Rapids. Grand 
Rapids officials had charged that De- 
troit meat inspection was “lax.” To 
satisfy the objections, Detroit has as- 
signed special veterinarians to check 
all meat assigned to Grand Rapids, 
Dr. Joseph G. Molner, Detroit health 
commissioner, said. 





Many Magazine Ads 
Scheduled to Promote 
Big Supply of Pork 


With more and more pork coming to 
market in the weeks ahead, colorful 
advertisements in December and Janu- 
ary issues of leading magazines will 
tell housewives about the abundant 
supply of pork available at their re- 
tail stores, the American Meat Insti- 
tute reported recently. These adver- 
tisements are part of the comprehen- 
sive pork promotion and merchandis- 
ing program being conducted by the 
meat packing industry to help main- 
tain consumer interest in pork as this 
year’s record crop moves to market. 

Included in the pork promotion are 
the following advertisements: 


1. A full-color page headed “Good 
Picks in Pork” to appear in the Decem- 
ber issue of Good Housekeeping and 
Ladies’ Home Journal (out November 
20 and November 29, respectively) 
showing fresh and cured cuts. 

2. A bold double-page message bear- 
ing the heading “Nourishing Pork” 
and featuring a variety of fresh pork 
cuts as well as pork sausage to appear 
in the December 4 issue of Life maga- 
zine (out December 1). 

3. In the December 19 issue of 
Look magazine (out December 5) San- 
ta Claus carves a ham. The ad sug- 
gests that housewives buy a ham for 
the holidays. 

4. An advertisement with service 
appeal showing a variety of fresh and 
cured pork cuts will appear in the Jan- 
uary 16 issue of Look magazine (out 
January 2). 

5. In Life magazine’s January 22 
issue (out January 19) there will be 
a colorful cooked pork loin advertise- 
ment calling the attention of readers 
to meat’s nourishing high-quality com- 
plete protein. 

These ads will be supplemented by 
kits for meat packer salesmen contain- 
ing reprints of the ads, posters, window 
streamers, price cards and proofs of 
mats available to retailers for tying 
in their own advertising with that ap- 
pearing in Life and Look. 


CCC Requests Additional 
Bids for Lard for Export 


The Commodity Credit Corporation 
late Thursday asked for additional bids 
for substantial quantities of lard, both 
refined and unrefined, in carload lots 
packed in boxes or wood tierces for ex- 
port shipment from East Coast or Gulf 
ports. Bids must be received not later 
than 3 p.m., EST, December 4. Deliv- 
eries are to be made during four peri- 
ods: week ended December 16; week 
ended December 23; week ended Decem- 
ber 30, and January 1-15, 1951. 

Also Thursday the CCC reported that 
purchases of smoked picnics for the 
School Lunch Program totaled 5,790,000 
lbs. Average price paid, f.o.b. plant, 
was $38.50 per cwt. 
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New Staley Binder Gives 


) Extra Bonus 
Yield 


AT NO EXTRA COST/ 








For Better Products... Bigger Profits 


Use Staley’s CONGEALING BINDER 
with fecithin 


Never before has any binder had such miracle 
congealing qualities . . . such ability to seal in 
moisture, meat juices; all the flavor goodness 
you put into your finished products. Staley’s 
Congealing Binder with Lecithin has increased 
yields up to 8% in actual comparison produc- 
tion runs with ordinary binders. Lecithin dis- 
perses fats evenly, helps prevent fat pockets, 
retards rancidity! Bologna, sausage, frank- 
furters—all your products—look better, taste © 
better; are tenderer, better textured with bet- 
ter slicing qualities! No formula change is 
necessary ...no other binder is needed in 
combination! Won’t bleach color of products 

..adds no cereal flavor! Send 
coupon today for more sales, more 
profits, tomorrow! 






















Department PCB-12 
A. E. Staley Mfg. Co. 
Decatur, Illinois 
Gentlemen: 

Please send me all facts about how your Congeali 
Binder with Lecithin can improve product quality a 
increase yield at no added cost! 

















Fae ean ED DY I ES PD — 


Name 
A. E. STALEY MFG. CO. etenditiad | 
DECATUR, ILL. Address | 
Distributors in Principal Cities City. State . 
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A pioneer in creating new packaging for the 
new self-service way of buying... Marathon 
is constantly looking for new ways of 
improving meat packaging to keep pace 
with the tremendous interest in self-service 
selling. 

Marathon packages are designed to give 
meats “‘buy appeal”. . . provide the meat- 
packer with efficient packaging lines... 
be simple for the retailer to handle and 
display. They also provide the specific pro- 
tection demanded by each product. 








Among Marathon’s answers to industry- 
wide packaging problems are Kartridg-Pak 
bands for frankfurters and other link sau- 
sages, Wallet-Pak for pork links, dried beef, 
and other processed meats, Wonder White 
cartons for lard, and Pick-Pak packages for 
bacon. Increased sales have proved these 
packages fill real needs. 

And that’s not all! Marathon research 
and product development experts are today 
studying market needs and developing new 
packaging answers to those needs. 


Wateh, Marathons (ot, mare to come, / 


MARATHON 
A 


Prolective Packaging FOR AMERICA’S FINEST FOODS 
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IDEAS FOR OPERATING MEN 


BOOSTING PRODUCTIVITY OF STUFFING GANG 


AILURE to keep the key man of a 

production gang busy will often re- 
sult in lowered productivity for the 
whole group. There is a tendency to 
compute the time lost in terms of the 
principal operator and to fail to con- 
sider the other members of the crew 
who are idle at the same time. 

A case in point is the usual stuffer 
arrangement wherein the single stuffer 
operator produces the sausage for the 
gang of tyers and hangers. The stuffer 
operator is the key man under this ar- 
rangement. When he empties the stuff- 
er, the rest of the gang must wait 
while he makes ready for the next 
batch. This involves opening the stuff- 
er, filling and packing the meat and 
replacing lid, yoke, etc. 

In the meantime, the entire gang 
may have been idle or, at best, going 
through unproductive motions such as 
squeegeeing the stuffing table. Fur- 
thermore, the most skilled man in the 
gang, the stuffer operator, has ex- 
pended considerable physical effort in 
loading the stuffer. Moreover, this 
worker is frequently an older employe 
whose slower pace adds to the overall 
time lost by the gang. 

An effort is sometimes made to re- 
duce the gang time loss by placing two 
stuffer operators at each table. The 
basic idea of this work division is to 
simplify the loading operation. The 
stuffer operators spell each other in 
loading. The second man also packs 
the meat down as it is shoveled into 
the stuffer. Through such cooperative 
effort the time required to load the 
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OPERATING WITH DUAL STUFFER IN BOSTON PLANT 


stuffer is reduced with a consequent 
increase in gang productivity. 

A more positive approach to the 
problem is employed by the Colonial 
Provision Co., Boston. A dual stuffer 
attachment is employed and through 
the use of this special device the con- 
tents of the two stuffers are stuffed 
out in an uninterrupted cycle, A simple 
flip of a valve permits transfer of op- 
erations to either of the two stuffers. 
The emptied stuffer is immediately 
filled by a younger operator whose sole 
job is to load the stuffers in the de- 
partment. Thus all elements of the 
stuffing gang are kept working on the 
most productive basis — their regular 
jobs—throughout the entire time. Co- 
lonial officials state that the dual stuf- 
fing arrangement has increased the 
productivity of the gangs by 20 per cent. 

It is interesting to note that, unlike 
the conventional straight lineup of 
stuffers, the Colonial plant has these 
units arranged in a back to back pat- 
tern. The total amount of floor area 
utilized by the stuffing operation is the 
same as in conventional layouts, but 
the stuffer loader’s work is simplified 
by reduced space between stuffers. 

In handling larger types of sausage, 
such as minced luncheon meats, the 
plant employs two stuffers, two tyers 
and two hangers. 

From a study of the crew in opera- 
tion in the accompanying picture, it 
can be seen that the work is moving 
in a one, two, three sequence. 

Equipment credit: Dual stuffer at- 
tachment, John E. Smith’s Sons Co. 
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Rubber and Tire Outlook 


The rolling stockpile of rubber now 
on the wheels of the nation’s vehicles 
is the largest in history, according to 
Joseph A. Hoban, general manager of 
tire merchandising for The B. F. Good- 
rich Co. 

“Despite this, rubber consumption 
next year may hit an all-time high of 
1,200,000 long tons, barring all-out 
war,” Hoban said. “Even if the worst 
should happen, and all our crude rubber 
supplies from the Far East suddenly 
should be cut off, our great American 
rubber producing facilities, now being 
reactivated, should be able to provide 
enough man-made rubber to keep our 
civilian transportation going and to 
meet all military needs.” 

The B. F. Goodrich executive warned 
against “scare” buying and said this 
factor alone contributed to the tem- 
porary shortage of tires, but the sup- 
ply situation is slowly improving. 


Recent Labor Rulings 


The U. S. Court of Appeals recently 
ruled, in the case of Kansas Milling 
Co. v. the National Labor Relations 
Board, that a letter from the company 
to its striking employes stating that 
they had until a specified date to re- 
turn to jobs or permanent replacements 
would be hired was not an unfair labor 
practice. 

Regarding union electioneering, in 
the Alliance Ware case, the NLRB has 
held that electioneering by sound truck 
located 300 ft. from the polling place 
during vote on union representation 
was “at or near” the polling place, in 
violation of NLRB election rules. 


Dry Sausage Saga 


(Continued from page 13.) 


the sausage. Though it has nothing 
to do with sausage quality or flavor, 
“roping” is continued because the trade 
demands it. The Italian, for instance, 
who remembers the elaborate way in 
which Milan salami was twined by the 
sausage makers of his native town, 
wants a product of similar appearance 
in this country. 

Dry sausage was once called summer 
sausage, and the name still persists. 
Originally the sausage had to be made 
in winter, when drying conditions were 
most favorable, and it was sold only 
in the summer, accounting for its 
name. Today, however, air conditioned 
rooms like those in the new Armour 
dry sausage factories enable these 
products to be manufactured, marketed, 
and enjoyed the year round. 





Protest Eastbound Rates 


Rath Packing Co., John Morrell & 
Co. and Geo. A. Hormel & Co. have 
filed a complaint (ICC No 30710) with 
the Interstate Commerce Commission 
which attacks eastbound rates on fresh 
meats from points in Iowa 
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Shown here — ““Boss’’ Two- , ~ ~ 
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750 hogs per hour. Not shown 

“*Boss’’ Universal Dehairer; t Nam ilela-timeeclstildume zeltl 
Capacity, 200 hogs per hour... 
“*Boss'’ Grate Dehairer; Capacity, 
120 hogs per hour. .. ‘Baby 


Il improve operations sufficiently to justify its purchase, you 
Boss"’ Dehairer; Capacity, 40 hogs 
per hour. 


belief that a new hog dehairer 
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®&As the annual pre-Thanksgiving 
joint-earnings distribution, employes 
of Geo. A. Hormel & Co. received an 
amount equal to 2.019 times their 
weekly earnings, A total of $839,379.50 
was split among 6,788 employes who 
had worked for the firm 12 months or 
more. The joint-earnings account is 
made up of all money received from 
profits after expenses other than labor 
are deducted. The money left is then 
divided on a sliding scale between 
stockholders and employes. In the 12 
years since the plan has been in effect, 
$10,132,539.67 has been paid out in 
joint earnings. 

More than 400 members of 4-H clubs 
and Future Farmers of America chap- 
ters were guests of Wm. Schluderberg- 
T. J. Kurdle Co. at a dinner and enter- 
tainment at the Esskay plant the eve- 
ning of November 14. The boys and 
girls were exhibitors at the Eastern 
National Livestock Show held that 
week. Wm. F. Schluderberg, president 
of the company, in a welcoming speech, 
stressed the advantage of having a 
ready market for the livestock in the 
large consuming area of the eastern 
states and urged their adherence to 
continued development of better breed- 
ing of all types of livestock. Guest 
speaker was Paul Swaffar, special rep- 
resentative of the American Hereford 
Association of Kansas City. Milo 
Downey of the University of Mary- 
land introduced the 4-H club and FFA 
members who exhibited the grand 
champion winners in various classes. 
Albert B. Kurdle, treasurer of the 
Esskay company, and W. D. Anderson 
of the livestock buying department 
awarded checks to the winners in the 
Buck Schluderberg Memorial contest. 
The grand champion award of $50 was 
made to William H. Amoss, while the 
reserve champion award of $25 went to 
Robert F. Bazzell. 

®The Krey Packing Co., St. Louis, has 
abandoned plans for construction of 
stockyards on North Broadway st., op- 
posite a cemetery. Intention to build 
had caused protests from cemetery 
trustees and residents of the area. Krey 
proposes to sell the tract of land. A 
spokesman for the company said it had 
no immediate plans for a new location 
for its proposed stockyards. 
®Fineberg Packing Co., Memphis, 
Tenn., has plans underway to add a 
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Photos, Elgin Daily Courier-News 


A MAJORITY INTEREST in the Kerber 
Packing Co. at Elgin, Ill, has been 
bought by Adolf G. Ackermann (right), 
who formerly operated the Laclede 
Packing Co., St. Louis, and the Milner 
Provision Co., Frankfort, Ind. He will 
serve as president. He is shown confer- 
ring with his son, Adolph G. Ackermann, 
who will serve the corporation as treas- 
urer and assistant secretary. Five main 
buildings make up the plant. The busi- 
ness was started about 1885 and was 
incorporated in 1904. Today it employes 
about 130 persons, all being retained. 








meat preparation room and a smoke- 
house to its plant. 

®Three sales department heads of 
Swift & Company’s Houston, Tex., 
plant left November 30 on an all-ex- 
pense trip to New York, Bermuda and 
Nassau, as winners of a nationwide 
company sales contest. They are A, F. 
Houstin, head of the Houston soap de- 
partment; J. R. Guseman, head of the 
refinery department, and M. H. McKel- 
lar, head of the car route sales. They 
will return December 11. 

Harley D. Peet, president, Peet Pack- 
ing Co., Chesaning, Mich., has been 
elected a director of the Ann Arbor 
Life Insurance Co., which was organ- 
ized about six months ago. 

William R. Tappen, who had been as- 
sociated with the Consolidated Dressed 
Beef Co. in Philadelphia for a number 
of years, died recently. 

»Judge Packing Co. has been incorpo- 
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rated in Chicago with 1,000 shares of 
common stock, $100 par value. Incor- 
porators are Joe Morreale, Abe Stern 
and M. A, LaCivita, whose address is 
29. S. LaSalle st., Chicago. 


»T. G. Chase of the agricultural re- 
search department, Swift & Company, 
Chicago, spoke before a meeting of the 
Dallas (Tex.) Agricultural Club re- 
cently, 

Half a century of work in the meat 
packing industry was celebrated Thurs- 
day by Fred Nitsche, Armour and Com- 
pany electric shop employe, Chicago, 
at a dinner in the Armour gymnasium. 
He received the American Meat Insti- 
tute gold button. More than 200 other 
Armour employes who had worked 25 
years in the industry were awarded 
silver buttons. Nitsche began as an 
electrician’s helper at Fowler Brothers 
packing plant, 39th st. and Racine 
ave., Chicago, This plant later became 
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part of Armour and Company. A. G. 
Versen, Armour Chicago plant general 
manager, and B. E. Hoover, general 
plant superintendent, awarded the 
service pins. An evening of entertain- 
ment followed the presentations. 
mIke M. Hoagland, who has managed 
the Indianapolis Livestock Marketing 
Institute for the past few years, is re- 
tiring. Hoagland, who is well known 
in the livestock and 
meat packing in- 
dustry, has been 
associated with it 
in one capacity or 
another for more 
than 40 years. In 
1902, after gradu- 
ating from college 
he started with 
Kingan & Co. in 
Indianapolis as a 
laborer. He learned 
many aspects of 
the packing busi- 
ness and was later 
promoted to sales- 
man. In 1906 he 
was assigned to the 
Kingan office in Columbus, O. He trans- 
ferred to Armour and Company a few 
years later, serving successively as 
salesman, branch manager, vice presi- 
dent and general sales manager. In 
1937 his health failed and the company 
sent him to San Francisco to manage 
the Armour plant there. In 1940 he 
returned to Indianapolis as manager of 
the Armour plant, remaining until 
1947 when he retired. After spending 
some time in Florida he took over man- 
agement of the Indianapolis Livestock 
Marketing Institute. 

»K. and K. Meat Packing Co., in Wood- 
Ridge near Union City, N. J., recently 
opened its new meat cooler which in- 
creases refrigerated capacity by 5,000 
sq. ft. Leo Koll, general manager, 
stated that the company is now able 
‘with 32 butchers to serve more than 
250 customers an hour without their 
waiting in line. He said their policy of 
selling directly to the public at whole- 
sale prices has proved very successful. 
&The first of some 50 meetings to be 
held throughout Wisconsin this winter 
to show farmers and livestock handlers 
how to prevent livestock losses from 
injuries in shipping was held last week 
at the Plankinton Packing Co., Mil- 
waukee. Sponsors are the extension 
service of the University of Wisconsin 
and the National Live Stock Loss Pre- 
vention Board. Dr. J. R. Pickard, gen- 
eral manager, represented the Board 
at the Milwaukee meeting, 

®Eleven drivers of the Cudahy Bros. 
Co., Cudahy, Wis., have been given 
awards by the Employers Mutual In- 
surance Group, Wausau, Wis., for ac- 
cident free driving. Among those re- 
ceiving the awards was Fred Meyers, 
with a 14-year accident free record. 
»Kingan & Co. recently presented a 
check to the United Negro College 
Fund, Inc., a national organization 
founded six years ago which gives sup- 
port to 32 accredited Negro colleges 
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and universities in this country. The 
presentation was made by W. R. Sin- 
clair, now chairman of the board of 
Kingan, to Dr. Harvey N. Middleton, 
Indiana co-chairman of the United Ne- 
gro College Fund. Fund workers are 
seeking to raise $1,400,000 during 1950. 
®&Under a new agreement between 
meat markets and AFL butchers in 
Los Angeles, which ended threat of a 
strike closing meat markets in that 
city, the union no longer requires mar- 
kets to be closed after 6 p.m. or on 
Sundays and holidays. The courts re- 
cently found this requirement by the 
union to have been an illegal one. How- 
ever, the union required the employers 
to agree to pay meat counter clerks 
25c an hour extra for each hour worked 
after 6 p.m., to pay time and one-half 
for Sunday work and two and a half 
times the regular pay if they work on 
a holiday. 

»The meat and poultry industry will 
climax its drive for the Federation of 
Jewish Philanthropies with its annual 
dinner, December 12, at the Savoy 
Plaza hotel, Louis Block, chairman, has 
announced. Guest of honor will be 
William Harris, Krauss & Co. Block 
urged industry members to make res- 
ervations early for the event by call- 
ing Harold Lippell at ALgonquin 
4-0135 or Joseph Eschelbacher at 
CIrele 6-8240. 

Richard W. Hebson, 86, who had been 
an auditor for Kingan & Co., Indian- 
apolis, for 28 years, died recently. 
»The newly-expanded plant of Flicker 
Packing Co., North Patte, Nebr., was 
the scene of a recent meeting of that 
city’s Rotary Club. The plant is now 
federally inspected. Capacity is 2,500 
hogs and 200 cattle per week. The 
cooling rooms will accommodate 250 
cattle or 500 hogs. 

Articles of incorporation have been 
filed with the New York Secretary of 
State for Mercier Meat Products, Inc., 
Rochester, with 200 shares no par 
value stock. Directors are George E. 
Mercier, 175 Croydon rd., Rochester; 
Mary Allen Forsyth and Ruth Mary 
Forsyth, Also incorporated recently in 
that state was B. Harrison, Inc., in Al- 
bany, Capital stock was listed at $20,- 
000. Directors are Irving Ditchik, Es- 
telle Busch and Frieda Lowe, whose 
addresses are 154 Nassau st., New 
York city. 

Thieves battered their way into a 5- 
ft. high safe at the Nat Buring Pack- 
ing Co., Memphis, Tenn., recently and 
made off with $450 in cash and $9,000 
in checks. The burglary occurred some- 
time between 4 p.m. Saturday, Novem- 
ber 18, and 11:15 a.m. Sunday. The 
safe was badly battered and the door 
left hanging open. 

mA hearing on the application of the 
Pauly Packing Co., Houston, Tex., for 
a temporary injunction to restrain 
Galveston from enforcing its meat or- 
dinance has been set by the district 
court judge for December 18, The 
packer in its suit attacked the con- 
stitutionality of the ordinance which 
provides for a system of licensing 





RAY BAGLEY, EDITOR 


of the 
monthly house organ of the Hunter Packing 
Co., E. St. Louis, Ill, is shown cropping a 
picture for an engraving for the magazine. 
Bagley started work in the personnel depart- 
ment and was later appointed magazine editor. 


Hunterizer, 





wholesalers and retailers of meat and 
meat food products and for the regula- 
tion of the possession, sale and de- 
livery of meat and meat food products 
within the city. It alleges that “en- 
forcement by prohibiting Houston 
packers from selling to Galveston cus- 
tomers has destroyed a very large and 
lucrative business.” 

®»The Clemson, S. C. extension service, 
the animal husbandry department of 
Clemson college and Kingan & Co., 
Orangeburg, S. C., are sponsoring a 
state swine meeting, to be held at the 
Orangeburg Fairgrounds, December 7. 
During the morning a swine-type and 
carcass demonstration will be conduct- 
ed by L. B. Peggs, manager, livestock 
department of Kingan. Lunch will be 
served by the packer at noon, and the 
afternoon program will be devoted to 
a parasite clinic. 

®&The Mexican frozen meat industry 
has been declared a public utility by a 
recent decree of President Miguel Ale- 
man. This entails a federal subsidy 
for the industry in the form of large 
tax reductions: 80 per cent of mercan- 
tile and 50 per cent of the income levy. 
&C. W. Lawrence, assistant treasurer 
of Swift & Company for the last 16 
years, retired recently. Lawrence re- 
quested the retirement after 42 years 
with the company. He joined the firm 
as an office boy in the New York city 
office in 1908. In May 1931 he was 
transferred to Chicago and appointed 
general credit manager the following 
November. He was elected assistant 
treasurer in 1934. Mr. and Mrs. Law- 
rence are building a home in Florida, 
and also plan to spend part of their 
time in New England. 

Williams Meat Co., Daytona Beach, 
Fla., has moved to its new building at 
607 Broadway. The retail department of 
the firm has been taken over by Claude 
Eubank; the wholesale department will 
be managed by Clyde Williams. 

»W. P. Harold, formerly with the sales 
force of Swift & Company, has been 
appointed superintendent of the Savan- 
nah, Ga. branch of Swift. 
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Hams, dressed up in beautifully printed 
Patapar wrappers make a big hit in 
retail markets. 





Patapar wrappers help keep sausage 
fresh and appetizing. 





Bundled up in Patapar, tamales keep 
their zest and flavor. No muss when 
serving. 


<> 
 S 


With its wet-strength and grease- 
resisting qualities, Patapar gives real 
protection to sliced bacon. 


Patapar is wonderful, 


too, for: 


Butter wrappers 
Lard wrappers 
Ham boiler liners 
Margarine wrappers 
Canned meat liners 
and many other uses 
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PROTECTION: 


With its high wet-strength, grease-resist- 
ance and other unique qualities, Patapar 
Vegetable Parchment does wonders in 
keeping foods fresh — appetizing. 


SALES APPEAL: 


Patapar has rich, beautiful texture. Printed 
with colorful inks it makes a package that 
you can really get excited about. Our plants 
are specially equipped for printing Patapar 
in one or more colors by letterpress or 
offset lithography. 


Patapar printing service includes sketches, 
art work, engravings, typesetting — every- 
thing. 


Now is a good time to investigate Patapar 
with future needs in mind. 





Patapar Keymork, 


nationally advertised symbol ‘S of wrapper protection 


Paterson Parchment Paper Company ~« Bristol, Pennsylvania 
Headquarters for Vegetable Parchment since 1885 
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American Society of Animal Production 


Reports on Recent Meat Research 


Several of the technical papers pre- 
sented at the annual meeting of the 
American Society of Animal Produc- 
tion, held in Chicago late in November, 
are of interest to meat packers. The 
reports were made in the meats section 
of the meeting, under the chairmanship 
of D. C. Brady. 

The Value of Papain for Increasing 
Lard Yield and for Improving Tender- 
ness of Cow Beef, by G. H. Wellington 
and J, I. Miller, Cornell university: 


First, a laboratory method for meas- 


uring lard yield under conditions simi- 
lar to open kettle rendering was de- 
veloped. A commercial enzyme prep- 
aration containing Papain and a labora- 
tory-prepared 1 per cent Papain solu- 
tion were used in comparing untreated 
with treated samples. 

Pork fat treated with Papain gave a 
small but significant increase in lard 
yield using the laboratory method of 
measurement. The increase in compari- 
son with untreated samples was too 
small to indicate that such treatment 
would be economical, however. The 





NEW up- 





The new Kold-Hold catalog is a 
practical and workable reference 
book containing information that 
simplifies the job of determining 
your refrigeration needs. It lists 
specific and latent heats for many 
perishable products such as fresh 
fruits, frozen foods, ice cream, 
milk, vegetables, meat and fowl. 
Tables of air infiltration loads and 
heat leakage factors of common 


Jate INFORMATION 


VALUABLE EVERY DAY 


ON REFRIGERATi on INFORMATion 


PROBLEMS 


types of insulation have all been | 
compiled to make this the most | 
usable refrigeration catalog avail- 
able. 

This new catalog is a complete | 
reference guide on “Serpentine” | 
Plates for refrigeration in the | 
plant and “Hold-Over’ Plates for 
refrigeration on the road. 

Write for your free copy of this 
valuable catalog today! 








See your local refrigeration supplier or write us for details 


KOLD-HOLD 
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KOLD-HOLD MANUFACTURING CO., 460 E. Hazel St., Lansing 4, Mich. 








weight of unpressed cracklings was 
much smaller with the Papain treated 
samples, but there was no significant 
difference in the yield of the pressed 
cracklings. This study indicated that 
the use of Papain is not practical when 
efficient pressing follows cooking. 

Observations were made of the effect 
on tenderness of a commercial Papain 
product and of Papain N. F. grade 
when these were applied to 1-in. bone- 
less rib steaks from a cutter cow car- 
cass. Paired samples were used. Ten- 
derness of the cooked steaks was meas- 
ured and in each instance the treated 
steaks were more tender. After cooking 
the treated steaks could be. distin- 
guished from the untreated by their 
appearance. There was disagreement 
regarding the desirability of the flavor 
of the treated. 

Pork Fat Characteristics as Related 
to Deterioration in Frozen Storage, by 
Z. Palmer, D. E. Brady, H. D, Nau- 
mann, L. N. Tucker, University of Mis- 
souri: 

Fat deterioration in frozen pork 
roasts, chops and ground pork—both 
oxidative and hydrolytic—is influenced 
by storage temperature, length of stor- 
age, moisture-vapor wrap efficiency and 
the degree of fat saturation. The de- 
sirability and rancidity of flavor and 
odor were found to be negatively cor- 
related with initial Iodine values. Dif- 
ferences in efficiency of wrap became 
more noticeable with higher tempera- 
tures and prolonged storage, and re- 
sulted in decreased palatability as well 
as higher peroxide and free fatty acid 
values. The degree of unsaturation in 
pork fat was influenced by rate of gain, 
character and per cent of fat in the 
ration, length of time the hogs were fed 
a ration high in unsaturated fat and 
final slaughter weight. 

Vitamin Losses in Drip from Frozen- 
Defrosted Beef, by A. M. Pearson, H. M. 
Edwards, J. E. Burnside, A. F, Novak, 
R. S. Glasscock and T. J. Cunha, Uni- 
versity of Florida: 

Rib steaks from a U. S. Good beef 
carcass were frozen and stored in a 
home freezer held at 0 degs. F. The 
steaks were thawed overnight at room 
temperature and the drip, which exuded 
from the surface of the meat upon 
thawing, was collected and tested for 
thiamine, riboflavin, niacin, pantothenic 
acid, pyridoxine and folic acid. Adjac- 
ent steaks were analyzed without thaw- 
ing, in order to determine the levels of 
the same vitamins in the meat before 
thawing. The percentage of each vita- 
min lost in the drip was calculated. 

The amounts lost were: thiamine, 
1.00 gamma per gram; riboflavin, 1.59; 
niacin, 34.81; pyridoxine, 3.48; panto- 
thenic acid, 9.11, and folic acid, 0.15. 
The drip contained 1.13, 0.74, 62.57, 
2.16, 29.63 and 0.08 gammas per millili- 
ter, respectively. The percentage of 
each vitamin contained in the drip 
amounted to 12.23 per cent of the thia- 
mine, 10.31 per cent of the riboflavin, 
14.51 per cent of the niacin, 9.41 per 
cent of the pyridoxine, 33.26 per cent 
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of the pantothenic acid and 8.07 per 
cent of the folic acid. 

The Influence of Storage Treatment 
on Deterioration in Frozen Beef, by 
Carl Emerson, D. E. Brady and L. N. 
Tucker, University of Missouri: 

Under test were palatability, mois- 
ture loss and increase in free amino 
nitrogen during storage. There was 
more change in ground beef than in 
roasts and steaks. The differences be- 
came greater as the length of storage 
period increased. Four defrostings of 
the ground beef during zero storage 


resulted in a noticeable lowering of | 
palatability which was not true of three | 


defrostings. Samples defrosted six 
times were rated as undesirable. The 
moisture retention qualities of cellulose 
film, foil, laminates and freezer waxed 
paper were closely associated with ap- 
pearance and palatability. 

Odor, Flavor and Peroxide Values as 
Measures of Rancidity, by H. D. Nau- 
mann, D. E. Brady, A. Z. Palmer and 





L. N. Tucker, all of the University of | 


Missouri: 


A significant relationship was found 


to exist between odor, flavor and per- 


oxide values as measures of rancidity. | 


Peroxide values were not as closely | 


correlated to one another as were flavor 


and odor. The degreee of unsaturation, | 


storage temperature, effectiveness of 
the oxygen barrier and length of stor- 


| 
| 
} 
| 
| 


age all had an effect on the freezer | 


storage life of pork with the length 
of storage having the most pronounced 
effect. 

Defrosting had a pronounced and im- 
mediate effect upon rancidity develop- 
ment but the effect was not progressive 
and for prolonged storage, defrosting 
followed by prolonged zero storage re- 
sulted in less deterioration than storage 


at 10 degs. above zero. A great deal of | 


variation was found between carcasses 
in their susceptibility to rancidity. Thus 
the peroxide values associated with a 
particular level of organoleptic rancid- 
ity and the rate of peroxide accummu- 
lation varied with the individual as 
well as the treatment. 

Effect of Feeding on Tenderness in 
Aged Bovine, by W. E. Batterman, R. 
W. Bray and P. H, Phillips, University 
of Wisconsin: 

This experiment was conducted to 
determine the effect of fattening on the 
moisture, ash, fat and collagenic con- 
nective tissue content of aged cows. Be- 
fore feeding, samples were taken by 
biopsy from one top round and follow- 
ing feeding when the animals were 
slaughtered, from the opposite top 
round. 

The test showed that the fat content 
of muscle increased very rapidly during 
feeding with a corresponding decrease 
in moisture. The amount of collagenic 
connective tissue was significantly de- 
creased. The total nitrogen of the 
muscle increased as the cows increased 
in finish, There was significant im- 
provement in tenderness at the end of 
feeding, as evidenced by tests made by 
the Warner-Bratzler shear method. 
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FOR LOWEST COST 


STAINLESS 
PROTECTION 








Most users of Stainless-Clad steel know the 20- 
year record of IngAclad. Countless applications 
in all of the Process Industries have proved its 
dependability and real economy. Where protec- 
tion has been needed on both sides of the metal, 
Ingersoll solid stainless sheets have also had wide 
acceptance. 

But do you know that Ingersoll heat-resisting 
steels have also made an outstanding record in 
such applications as furnaces, ovens, etc., where 


excessively high temperatures are applied ? 
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PRODUCTION | 310 South Michigan Avenue, Chicago 4, Iilinois 
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M&M MEAT GRINDERS Last Call... 


Only a very few are left—order your copy 
of the AMI Convention issue of the Provi- 
sioner. 

Facts and ideas for operators. sales and 
merchandising, livestock, prepackaging, 
sausage, sales and advertising—discussions, 
research, recommendations by the indus- 
try’s outstanding authorities make this issue 
valuable to you. 

The latest and best in equipment and 
supplies—this big 292 page issue should 
be in your library. 





Order your copy now . . . fill in coupon 
For the quick and easy reduction of condemned attach a dollar bill and mail it today. 


tock, shop fats, bones, and slaughter h [ 
— —— - slaughter house offal The National Provisioner 


Made in 3 types and many sizes . . . one of which 407 S. Dearborn St., Chicago 5, Ill. 
will suit your purpose exactly. Flywheel equip- Gentlemen: 
Attached hereto find dollars. Please send me 


ment, as shown, is optional. All machi 
ae oe P achines can be copies of the 1950 AMI Convention issue of 


furnished with structural steel bases. Write for The National Provisioner. 
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Social Security 


Coverage of Co-Owners of Unincorporated 
Meat Plants Only One of Changes in Law 


By HAROLD J. ASHE 


Tax Counselor 


N January 1, 1951, owners and 
co-owners of unincorporated 
meat plants, along with other 

businessmen, will be bracketed into the 
federal social security system by a 
new law. 

The tax on business proprietors will 
start at a rate of 2% per cent of net 
earnings up to a ceiling of $3,600 an- 
nually, or a maximum of $81 a year. 
Rates increase sharply every five 
years. By 1970 the tax for old-age 
and survivors insurance will be 4% 
per cent on the first $3,600, or a maxi- 
mum of $175.50. 

While there has been widespread 
publicity on the broadened federal old 
age program, few business proprietors 
are yet aware that, when Congress in- 
cluded the “self-employed,” the term is 
applicable to owners of virtually every 
unincorporated private business in the 
nation. Even fewer businessmen have 
any idea what the long-term cost of 
old age pensions will be or what, if 
any, their own benefits will amount to. 
It is the purpose of this article critic- 
ally to analyze tax payments as well 
as potential benefits in terms of the 
individual. 

The very use of the term “self-em- 
ployed” is deceptive, though technic- 
ally correct. The term is usually used 


TABLE I: THE COST OF AN $80 PENSION 
(SINGLE) OR $120 (MARRIED) 
Before 
Retiring 


Tax Rate on 


Age at Start Years Cost to Self-Employed 
of Coverage Covered Beneficiary Per cent 

25 40 $6,070.50 4% 

30 35 5,130.00 4% 

35 30 4,252.50 4% 

40 25 3,375.00 4% 

45 20 2,497.50 4% 

5O 15 1,674.00 4% 

55 10 972.00 3% 

60 5 405.00 2% 


The foregoing assumes $300 a month average 
earnings, or more, throughout the period of cov- 
erage. Thus, a person 25 and self-employed, start- 
ing in 1951, will pay into the fund a total of 
$6,070.50 to ‘entitle him, if single, to $80 a month 
pension. A person 60, starting in 1951, will pay in 
only $405 before being eligible also for an $80 
pension, if single. The former will pay roughly 
15 times as much for the same monthly pension 
benefit as the latter, and he will make payments 
over a period eight times as long as the latter. 





in reference only to those who sell their 
own labor or services piece-meal as 
contrasted with those working for 
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wages or salary. Actually, within the 
meaning of the new law, any one own- 
ing a business is self-employed. This 
not only covers the so-called “papa- 
and-mama” businesses, but the very 
largest unincorporated ventures. Size 
is not the determining factor; proprie- 
torship is. 

While the rate of tax is prescribed 
by the new law, there is always the 
prospect that at any time before 1970 
Congress may scale rates upward. Nor 
is there any assurance the $3,600 ceil- 
ing on earnings now subject to tax 
may not be raised at any time Congress 
decides more revenue is needed for the 
fund. 

Assuming the self-employed business- 
man earns $3,600 or more annually, 


TABLE II: TROBE AED TAXES VS. BENEFITS 
FOR INSURED (MARRIED) 


Increase Increase 
in in 

FOA&SI Benefits 

Average Tax Over Over $75 

Monthly Monthly $100 Wage Pension 

Wage Benefit Percent Percent 
$100 $ 75.00 eee one 
150 86.25 50 15 
200 97.50 100 30 
250 108.75 150 45 
300 120.00 200 60 


Thus, the $300-a-month person pays three times 
as much in taxes as the $100-a-month insured, 
assuming the same length of coverage, yet gets 
only 60 per cent more in benefits. 


here is how his old-age tax shapes up: 

1951-55, $81 annually; 1956-59, $108 
annually; 1960-64, $135; 1965-69, $162, 
and 1970 on, $175.50. 

From here on out a good many pro- 
spective beneficiaries may be in for a 
rude shock when they add up their 
FOA&SI taxes and compare taxes with 
benefits. Others may be pleasantly 
surprised to find they are given virtu- 
ally cost-free old-age pensions. 

Regardless of how long a beneficiary 
lives, after he starts drawing a pension, 
he may find that he will receive far 
less in benefits than would otherwise 
be possible—so that other beneficiaries 
may receive relatively more for less 
contributions. This is not opinion, but 
is demonstrable fact which is implicit 
in the law. 

A worker or self-employed person 
covered for only five years will get as 


high a pension as another Beatle” BN; 
ic 
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similar average earnings or wages 
who has paid into the fund for 30 
years. The 30-year pensioner will have 
paid in eight or 10 times as much as 
the five year pensioner, due to rising 
rates for those covered six times as 
long. 

Consider this. A worker after 30 
years employment at an average wage 
of $300, if single, will receive a pen- 
sion of $80 by provision of the new 
law. Another worker, or self-employed, 
with 30 years coverage at average 
earnings of only $100 a month will get 
a $50 pension, or 60 per cent as much 
benefits for 33-1/3 per cent of the taxes 
paid by the $300-a-month person. This 
circumstance clearly discriminates in 
favor of one and against another pay- 
ing into the fund. 

A $100-a-month worker or self-em- 
ployed, if covered 30 years, will pay 
far more into the fund before retiring 
at 65 or older than a $300-a-month in- 
sured who paid in for only five years 


TABLE Ill: ‘“FREE'’ BENEFITS SHORT- 
COVERAGE INSURE 
Added‘ ie Benefits in 
Years of Relation to Amount Paid 
Coverage Into Fund—Per cent 
30 cose 
25 20 
20 50 
15 100 
10 200 
5 h 


The foregoing assumes stabilized rates, following 
a period of graduated rates. Actually, a five-year 
covered person will derive far more ‘‘free’’ bene- 
fits than a 500 r cent increase, if he was cov- 


ered solely at the old minimum rate while the 
30-year covered person pays in at higher rates 
now scheduled. 


before retiring. The $100-a-month per- 
son will pay more taxes in 30 years, 
yet he will get only a $50 pension, if 
single. The $300-a-month person will 
get $80, if single, although paying into 
the social security fund for only five 
years. 

Without paying a dime more for 
added benefits, those who retire at 65 
will draw 50 per cent more pension if 
they are married. Marital status, 
rather than the amount of taxes paid, 
determines the benefit. There is one 
catch: the wife, too, must be 65 or 
over. 

For many self-employed business- 
men the whole prospect of retiring at 
65 on a federal pension may be illus- 
ory and, in that event, they will go 
right on paying into the pension fund 
with little prospect of ever benefitting. 
While employed workers, in many in- 
stances, may be arbitrarily retired at 
65 whether they wish to retire or not, 
self-employed businessmen are more 
inclined to continue in harness, not 
only from compelling economic neces- 
sity but, more often, from a desire to 
keep active. Many prefer partial re- 
tirement, in which they ease off, but 
continue to participate in management, 
and with substantial business earnings 
continuing after they reach 65. 

Few small businessmen, however, 
can have substantial income if their 
business is sold and the money is in- 


-vested in conservative securities. A 


en part of the earnings of a small 
library 
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WHAT IS A MEAL WITHOUT MEAT? 


Processing meat is an art. We can all be thankful to the meat industry for its 
part in providing us with quality meat and food products. This has contributed 
to better living and increased the life span. 

We are proud of our part in providing products to safeguard the wholesome- 
ness of the meat from the killing room to the table. 





Sugardale Provision Co., Canton, 0. is typical of many thousands of plants maintained 
in a high state of sanitation and preservation through the use of the following products 


BLEED TITE WHITE SEALER used on mastic coated cork insulation surfaces. 


MASTERKOTE SANITILE plus RUBBERTEX BASE WHITE used on interior 
walls and ceilings. 


KNOX RUST CHROMOLOX BASE PRIMER and EISEN HEISS used on 
metal surfaces. 


THE MASTER MECHANICS CO. 


"35 years serving the food industry for the utmost in sanitation and preservation” 
CLEVELAND 13, OHIO, U.S.A. 
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business are traceable to and are a 
reward for personal services contrib- 
uted by the owner, rather than primar- 
ily a return on investment in the busi- 
ness. So, the business proprietor may 
have little practical choice about retir- 
ing, even if he wishes to do so. 

On the other hand, an increasing 
number of workers will be able not only 
to draw the full social security pen- 
sion, but a pension from industry as 
well, and supplemented by any earn- 
ings they have from savings. In this 
kind of an arrangement, the self-em- 
ployed businessman may find himself 
at a distinct disadvantage. If the fed- 
eral old age pension is too small, he 
may be obliged to continue after 65 
in business, and help support a pen- 
sion system from which he can draw 
no benefits. In fact, one of the reasons 





TABLE IV: BENEFITS V8. WAGES OR 
EARNINGS 


Benefit Benefit 
Average Single Percent Married Percent 
Monthly Person of Person of 
Earnings Benefit Earnings Benefit Earnings 
$100 $50.00 50.0 $ 75.00 75.0 
150 57.50 38.3 86.25 57.5 
200 65.00 32.5 97.50 48.7 
250 72.50 29.0 108.75 43.5 
300 80.00 26.6 120.00 40.0 
Note: As old-age taxes are tied to monthly earn- 


ings, persons paying taxes on $300 monthly av- 
erage earnings will receive relatively less bene- 
fits than those paying taxes on $100 monthly av- 
erage earnings, assuming both higher and lower 
earning individuals are covered for the same pe- 
riod of time and at the same tax rate, percentage- 
wise. 





forcing him to stay in business may be 
the large sums of money he has ponied 
up through the years for the pension 
fund. 

While the person covered by the old- 
age and survivors insurance may labor 
under the impression that a pension 
automatically becomes his at age 65, 
he may discover that this pension is 
not an absolute right. It is a cross be- 
tween a privilege and a right. Despite 
taxes paid into the fund it might best 
be defined as a qualified right. For ex- 
ample, the right to a pension is quali- 
fied in the new law by the proviso that 
a retired person may earn up to only 
$50 and draw a pension. The old law 
limits monthly earnings to $15. How- 
ever, there is no limit on the amount 
of unearned income a pensioner may 
have, such as investment income. 
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REGRINDING CHECK 
VALVES — A new line of 
Y-pattern brass swing check 
valves has been announced 
by Crane Co., Chicago. Of 
the regrinding type, the 
valves come in the 200- and 
300-lb. pressure class. 





Screwed end patterns are 
available in sizes %4 to 3 
in, inclusive and flanged 
end pattern sizes come 1 to 
3 in. inclusive. A large cap 
opening on the same center 
line as the seat permits 
easy access for regrinding 
or replacement of parts. 
Closure on backflow is said 
to be fast and positive. The 
valves can be used on lines 
where flow is horizontal or 
upward. 


* * * 


AUTOMATIC CELLAR 
DRAINER — An automatic 
pump, made by the Deming 
Co., Salem, Ohio, removes 
water from flooded base- 
ments, elevation pits, boiler 
rooms, etc. The pump, op- 
erated by a % h.p. motor, 
starts when water reaches 
a predetermined level. The 
unit will fit in a sump of 
12-in. minimum diameter. 
Capacity varies from 2,200 
gph with a 5 ft. head to 
1,200 gph with 20 ft. head. 
The float switch has two 
pole snap action silver con- 


tacts operated by two small 
weights that are chemically 
inert and not affected by 
common chemicals, soaps, 
ete. The unit is 39% in. 
high and operated by a 
stainless steel cable that 
moves only % in. to work 
switch. 
* * * 


SANITARY FLOOR SINKS 
—Features engineered into 
floor sinks made by the J. 
A. Zurn Mfg. Co., Erie, Pa., 
are said to insure against 
contamination by sewer 
water backed up into the 
water supply. They can be 
used as drains for large 
kettles and similar equip- 
ment and as drains for 
floors that are frequently 
hosed down. Back-up is pre- 
vented by allowing an ade- 
quate air gap between the 
fixture drain and the floor 








sink. A porcelain enamel 
finish on exposed parts re- 
sists acid. Each sink is pro- 
vided with a removable 
strainer of semidome shape, 
designed to prevent splash- 
ing and promote rapid flow. 
The sinks are offered in a 
round model and a square 
type, shown above. 





“TRUCK LOCOMOTIVE” PERFORMS SWITCHING 
OPERATIONS—Hauling, spotting and switching rail- 
way cars is the task performed by a 6,000 lIb., gas 
operated vehicle that operates on the ground or rail- 
way tracks. Called the Trackmobile and made by the 





Whiting Corporation, Harvey, Ill., this small and com- 
pact engine can shift from track to ground in 30 
seconds. Once coupled to the rail car, a hydraulic 
jack raises the coupler, thus transferring a portion 
of the car’s weight and forcing the Trackmobile down. 
This enables the Trackmobile to develop a maximum 
draw-bar pull of 7,350 lbs. Four rubber-tired wheels 
for ground travel are hydraulically retracted. The 
Trackmobile is powered by an “L” type, 4-cycle, 4- 
cylinder engine. It has a four-speed transmission 
with standard automotive type selective shifting. Air 
brakes are optional. 











MEAT SLICER WITH ES- mate sales units prior to 


TIMATOR — A new slicer 
featuring an illuminated re- 
ceiving platter and Quick- 
Weigh estimator is an- 
nounced by Toledo Scale 
Co. of Toledo, Ohio. The 
estimator makes it possible 
to weigh the full amount 
of an order without moving 
to the computing scale to 
check the amount sliced. 
The estimator can assist in 
dividing slices into approxi- 


prepackaging. A dual-pur- 
pose light operates auto- 
matically when the motor 
switch is turned on, illum- 
inating the work area and 
warning that the knife is 
running. All parts contact- 
ing food are of stainless 
steel or anodized aluminum. 
The knife gauge has 75 
settings for slices from 
1/100 to % in. thick. A 
knife guard is provided. 
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TOTE BOXES* 





20 gauge steel box, 
hot dip galvanized 
after fabrication. 
Reinforced with 
3/16" thick x 3/4" 
wide welded run- 
ners: rolled edge 
welded over 3/8" 
round bar prevents 
bulging and loss of 
shape. Nesting 
hooks keep stacked 
empties from jam- 
ming. Rounded corners allow easy 

cleaning. Non-fold or crevice con- 

*, One of the struction insures B.A.!. sanitation. 
2000 plus items Cat. #10502x, Price: $6.40 ea. 


in the new 
Globe Catalog. 
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The GLOBE TOOL and SUPPLY Co. 


23 gauge stainless steel tote box can be fur- 
nished. Same construction and dimensions 
as galvanized box. Lightweight, 13% Ibs., 
will withstand the roughest type of handling. 


Catalog No. 10502-1x........ Price: $15.00 ea. 
INSIDE DIMENSIONS 


Top wu 14Yq"" wide x 28%" long 
Bottom ‘ 11%" wide x 25%," long 
1%" 

Weight won 20% Ibs. 


Stacking Brackets of 12 ga. steel furnish full 
support for completely filled boxes. Hot dip 
galvanized, 2 stacking brackets required for 
each box. 


Catalog No. 10502-2c....... Price: $ .35 ea. 











DIVISION OF 


THE GLOBE COMPANY 
4000 $O-PRINCETON , 


CHICAGO 9 
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FREE: Write for SPECO’s 


ING POINTERS.” Speco, Inc., 2021 
West Grace Street, Chicago 18, 


Illinois, U.S.A. 


"The Old Timer’’— 


symbol of Speco Pictured with SPECO’s famed “Old Timer” is the one- 
superiority. 





Take it from the “Old Timer,” grinder 
plate and knife manufacture is a spe- 
cialized business. It involves precision 
design and machining . . . it requires 
craftsmen who are proud of their work. 
All these are built into SPECO knives 
and plates, to your profit! 


piece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble — easy to clean, self-sharpening. 

Pictured below is SPECO’s C-D Cutmore — top-quality 
knife in the low-priced field. Outwears, out-performs 
costlier knives. 

There are six SPECO knife styles . . . 10 SPECO plate 
styles — in a wide range of sizes for all makes of grinder. 
Guaranteed. 

SPECO’s C-D Sausage-Linking Guide increases hand- 
linking speeds, cuts linking costs, improves product 
appearance. 


“GRIND- 





GIVE YOUR CUSTOMERS 


AS THEY LIKE IT! 





“The Man You Knew” 








The Founder of 
H. J. Mayer & Sons Co., Inc. 


FIT THE 
FORMULA 
TO YOUR 
CUSTOMERS 








Look to H. J. Mayer for advice in selecting the 
seasoning formula that puts the most “‘sell” in 
your pork sausage. Mayer’s Special Seasonings 
for pork sausage are available in all the differ- 
ent types and styles checked on the chart below. 
Now you can make those plump, pink piglets 
that steal the show in any show case .. . and 
flavor them to your customers’ particular taste. 
Write today for detailed information. 


MAYER’S Special a 


Pork Sausage Seasonings s > = 


q 





NEW WONDER (Reguior type) 





NEW WONDER (So-Smooth type) 





WONDER (Regular type) 





</<</</f 


WONDER (So-Smooth type) 





SPECIAL (Regular type) 





SPECIAL (So-Smooth type) 
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OSS (Completely soluble) 








H. J. MAYER & SONS CO., INC. 


6815 South Ashland Avenue, Chicago 36, Illinois « Plant: 6819-27 S$. Ashland Ave 


(CANADA) LIMITED, WINDSOR 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 


468 Bowen Building 

Washington 5, D. C. 
The data listed below are only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys 
for manufacturers and/or inventors. 
Complete copies may be obtained 
direct from Lancaster, Allwine & 
Rommel by. sending 50c for each 
copy desired. They will be pleased to 
give you free preliminary patent 
advice. 











No. 2,528,079, TENDERING OF 
MEAT, patented October 31, 1950 by 
Walter Reiman and Charles L. Arnold, 
Cincinnati, Ohio, and Walter A. Tsch- 
irgi, White Sulphur Springs, Mont., 
assignors to The Kroger Co., Cincin- 
nati, Ohio, a corporation of Ohio. 

Here the freshly killed meat is sub- 
jected continuously to tendering tem- 
perature during the time from slaugh- 
ter until the tendering process is com- 
pleted, and the steps include rapidly 
cooling the meat to a selected tempera- 
ture between approximately 68 degs. 
F. and 80 degs. F. effective to stimu- 
late enzymatic tendering action in the 
meat by contacting the same continu- 
ously with air colder than the prevail- 
ing temperature of the meat, then hold- 
ing the meat at the temperature over 
a period of approximately 44 to 56 
hours in an atmosphere of circulating 
sterile air of a humidity essentially in 
equilibrium with the moisture con- 
tent of the meat, the latter period be- 
ing effective to complete the desired 
tendering of the meat and finally cool- 
ing the meat to a temperature suffi- 
ciently low to substantially inhibit fur- 
ther enzyme action. 

No. 2,528,125, HAMBURG STEAK 
PATTY FORMING, patented October 
31, 1950, by Frank S. Elsaesser, Cin- 
cinnati, Ohio. 

Paper is folded onto the ground 
meat before it is introduced to a con- 


| tracted throat of the machine to form 


the patty. 

No. 2,525,293, TREATMENT OF 
MEAT PACKINGHOUSE PRODUCTS, 
patented October 10, 1950 by Harold 
K. Gillman, Fort Dodge, Iowa. 

The fat scraps and trimmings are 
processed to produce animal food. 
There are twelve claims. 

No. 2,528,482, RECOVERY OF 
STEROLS FROM WOOL FAT, pat- 
ented October 31, 1950 by Harland H. 
Young and Edward F. Christopher, 
Chicago, Ill., assignors to Swift & 
Company, Chicago, Ill., a corporation 
of Illinois. 

According to the inventors, a frac- 
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tion rich in sterols and sterol esters is 
produced from the waters used in wool 
scouring. 

No. 2,526,865, STABILIZED FAT 
COMPOSITIONS, patented October 24, 
1950 by Paul Gyorgy, Villanova, Pa., 
assignor to Wyeth, Inc., Philadelphia, 
Pa., a corporation of Delaware. 

An anti-oxidant mixture of an hyd- 
roxychroman and rice bran extract is 
provided in an amount ranging from 
about 2 to about 10 per cent of the en- 
tire composition, this hydroxychroman 


constituting from about 0.02 to about 


0.3 per cent of the mixture, 


| 
| 





No. 2,525,539, METHOD FOR PRE- | 


SERVING HIDES AND PELTS, pat- 
ented October 10, 1950 by Christopher 
Herbert Gibson of Buenos Aires, Ar- 
gentina. 

The material is treated while in a 
rotating drum with a water wash, salt 
and slaked lime, sodium sulfide yeast 
and sodium bisulfite during various 
steps in the method. 

No, 2,526,449, APPARATUS FOR 
SCRAPING ANIMAL INTESTINES, 


patented October 17, 1950 by Robert | 
Arlow, Wellington, and Archie Young, | 
Hastings, New Zealand, assignors to | 


Oppenheimer Casing Co., Chicago, IIl., 
a corporation of Delaware. 

This apparatus is of the scraper 
drum and scraper block type with a 
lever and weight to urge the block 
toward the drum. 

No, 2,527,038, MEAT TENDERING 
MACHINE, patented October 24, 1950 
by Hendrik Stukart, La Porte, Ind., 
assignor to U. S. Slicing Machine Co., 
Inc., a corporation of Indiana. 

Associated with a reciprocating de- 
vice is a meat piercing means which is 
moved through a predetermined orbital 
path to pierce and move the meat 
through the machine. 


British Reported to Be 


Interested in Hog Casings 


A recent order of the British Min- 
istry of Food allows sausage manufac- 
turers to charge only slightly more for 
sausage in sheep casings than for sau- 
sage in hog casings—not enough to 
cover the price differential for sheep 
casings. As a result, it is believed that 
many sausage manufacturers in Eng- 
land who had been using imported 
sheep casings are now switching back 
to North American hog casings. 

As a result of this renewed interest 
for hog casings, it is thought by some 
in the trade that some sort of dollar 
allocation might be made available so 
that the English could buy hog casings 
direct. 


The current official sausage sales 


prices in England are as follows: 


Pork Beef | * 


Sausage in Hog Casings ........ 1/10% d 1/4d 
Sausage in Sheep Casings ....... 1/11 1/4% 
PD WEEE jccicdencssctobssses 1/7 1/1 


The minimum meat content of pork 
sausage has been raised to 65 per cent; 
that of beef sausage will remain at 
50 per cent. 





Perfect Loaves 


FASTER! 


with 
ADVANCE 
MEAT OVENS 















-++mo more cracked or burned loaves! 
Specify Advance Ovens and watch your loaf business 
profits grow. Efficient automatic controls, safety burners, 
and thermostatic heat controls assure superior products of 
finer appearance and flavor. Ruggedly constructed and 
oven-gineered for years of trouble-free service. Available 
in @ variety of models and capacities . . . porcelain, alum- 
inum, or stainless steel exteriors. Install Advance and get 
the best. Write today for details. 


OVEN COMPANY 700 So. 18th Street, St. Levis 3, Missouri 


Western States Office: 11941 Wilshire Bivd., Los Angeles 24, Calif. 


ADVANCE DIP TANKS... 


4 


o gives loaves thot rich, tasty, soles-produc- 
ing crust. Economical, simple to use, easy 
to clean. Automatic heot contro! prevents 
smoking of shortening. Copacity, 9 to 12 
looves per dip. Moy also be used for 
paraffin and gelatin dips, browning hams 
ond other products. 


Write for details. 


* 








BONELESS BEEF «BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 


Are you fully satisfied with your bone- 


less beef situation? Are you getting oBull Meat 


consistent quality and handling at the 
right price? Why not discuss your prob- “ wes mene = 

lem fully with people who have made 5 gonciess Butts 

a close study of this phase of the meat [| © Shank Meat 

0 Beef Tenderloins 

0 K Butts 

our cost-control system for supply- | 0 Boneless Chucks 

0D Boneless Beef Rounds 
DC Insides and Outsides 


packing industry? Write us today about 





ing your boneless beef needs in the 


most economical manner. Check and and Knuckles 
< © Short Cut Boneless 
return coupon. Strip Loins 


0 Beef Rolls 
OD Boneless Barbecue Round 


bf 
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tec - chwartz & O. on all Barrels and Cartons 





u. Ss. Inspected meats ONLY 








2055 W. PERSHING ROAD, CHICAGO 9, ILL., (Teletype CG 427 
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Inspected Meat Output Drops 10% in 
Holiday Week; Steady With 1949 


EAT production under federal in- 

spection during the week ended 
November 25 totaled 334,000,000 lbs., 
the United States Department of Agri- 
culture estimated this week. Slaughter 
operations were below the preceding 
week due to the Thanksgiving holiday 
with total production down 10 per cent 


the preceding week and 120,000,000 in 
the week a year earlier. 

Calf slaughter was 102,000 head, com- 
pared with 131,000 in the preceding 
week and 110,000 in the week last year. 
Output of inspected veal in the three 
weeks under comparison was 12,400,000, 
17,000,000 and 13,700,000 Ibs. 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended Nevember 25, 1950, with comparisons 


Pork Lamb and Total 

Beef Veal (excl. lard) Mutton Meat 

Number Prod. Number Prod. Number Prod. Number Prod. Prod. 

Week Ended 1,000 mil. Ib. 1,000 mil. lb. 1,000 mil, Ib. 1,000 mil. Ib. mil. Ib. 


25, 1950 ..... 282 127.6 1 12.4 1,354 185.5 192 8.4 333.9 
Nov 18 1990 eocce 273 146.3 131 17.0 1,451 195.9 229 10.3 369.5 
Nov, 26, 1949 ..... 235 20.3 110 13.7 1,366 185.2 220 10.0 329.2 


Sheep and Per 
Cattle Calves Hogs Lambs 100 mil. 
Week Ended Live Dressed ive Dressed Live Dr d Live Dr dibs. Ibs. 
Nov. 25, 1950 ..... 1000 550 225 122 240 137 94 44 13.8 44.7 
Nov. 18, 1950 ..... 985 130 238 135 95 45 13.9 47.9 
Nov. 26, 1949 ..... 972 512 231 125 239 136 95 45 14.0 45.7 


LARD PROD. 
Total 











from 369,000,000 lbs. reported a week 
earlier but 1 per cent above the 329,- 
000,000 lb. output for the corresponding 
week last year. 

Cattle slaughter, totaling 232,000 
head, was 15 per cent below the 273,000 
head reported for the preceding week 
and was 1 per cent less than the 235,000 
kill of the same week in 1949. Beef 
production was estimated at 128,000,- 
000 lbs., compared with 146,000,000 for 





Hog slaughter of 1,354,000 head was 
7 per cent below 1,451,000 reported for 
the preceding week and 1 per cent be- 
low the 1,366,000 kill recorded for the 
same week a year ago. Production of 
pork was estimated at 186,000,000 lIbs., 
compared with 196,000,000 for the pre- 
ceding week and 185,000,000 in the 
same week last year. Lard production 
was 44,700,000 lbs., compared with 47,- 
900,000 in the previous week and 45,- 








PLUS MARGINS DWINDLE DUE TO HIGHER HOG COSTS 


(Chicago costs and credits, 


Packers at Chicago paid an average 
of 20 to 27c per cwt. more for the three 
weights of hogs tested this week. Al- 
though the general price trend of pork 
products was also upward, the advances 
did not keep pace with the higher hog 
prices. All plus margins declined. 


first three days of week.) 


This test is computed for illustrative 
purposes only. Each packer should 
figure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the 
first three days of the week. 





—180-220 lbs.—— ——220-240 lbs.——. ——240-270 lbs.—— 
Value Value Value 
Pet. Price per percwt. Pct. Price per me cwt. Pct. Price per per cwt. 
live per ewt. fin. live per cewt. live per ewt. fin. 
wt. Ib. alive yield wt. lb. alive yiela wt. Ib. alive yield 



































700,000 processed in the same period 
last year. 

Sheep and lamb slaughter was 192,- 
000 head compared with 229,000 head 
reported for the preceding week and 
220,000 in the week last year. Produc- 
tion of lamb and mutton in the three 
weeks under comparison amounted to 
8,400,000, 10,300,000 and 10,000,000 Ibs., 
respectively. 


North Carolina to Adopt 
Grading System for Beef 


North Carolina will establish an 
official grading system for beef pro- 
duced and slaughtered in the state, it 
was announced recently. The action 
was taken at a conference at the state 
department of agriculture after Com- 
missioner L. Y. Ballentine emphasized 
the need for improving marketing op- 
portunities for the state’s growing beef 
cattle industry. He explained that lack 
of a state grading system is making 
it difficult for local slaughterers to 
compete with out-of-state packers who 
buy and sell on a grade basis. Details 
will be worked out later. 

Attending the conference were res- 
taurant operators, other large meat 
buyers, beef cattle producers, packers, 
livestock market operators and repre- 
sentatives of the state college school 
of agriculture and the state depart- 
ment of agriculture. Both meat buyers 
and slaughterers testified that North 
Carolina can produce beef as choice as 
any that comes out of Kansas City and 
Chicago but it is difficult to sell it in 
competition with western branded beef 
because it is not graded. 


U. S. Is Sending Food 
and Lard to Yugoslavia 

The U. S. Department of Agricul- 
ture purchased 18,000,000 Ibs. of lard 
late last week at 16.68c per lb., deliv- 
ered at ports, to be sent to Yugoslavia 
under the stop-gap aid program for that 
country. A new request for bids is ex- 
pected within a short time. At the same 
time, it was announced that Yugoslavia 
had signed an agreement with the 
United States to receive food under the 
terms of the Mutual Defense Assist- 





Skinned hams ..... 12.6 45.1 $ 5.68 $ 8.16 12.6 43.0 $ 5.42 $ 7.61 12.9 41.2 $ 5.81 $7.46 ance Act. 
BONE cicieseies 5.6 27.5 5. Y 45 5.3 26.3 ‘39 «1.95 , , 
Boston butts ...... eR Re ey President Truman notified Congress 
Loins (biade in) ..10.1 34.6 3.49 5.05 9.8 343 3.36 4.77 96 338 3.24 453 that he had set aside $16,000,000 to feed 
Lean cuts ...... ... .-+ $12.04 $17.87...) ... $11.51 $16.22 = «Sw. $1.24 $15.72 the Yugoslav army, which brings to 
Bellies, S. P. ..... 11.0 29.8 3.29 4.74 9.5 28.0 2.66 3.78 3.9 22.5 87 1.24 $33,600,000 the total emergency funds 
oud wae eee ves 7 2. 24. 50 -72 8. 24.0 06 2. . ° . 
te <7 -. + 32 183 43 0 46 158 70 ‘9x diverted to Yugoslavia since that coun- 
Plates and jowls .. 2.9 12.8 38 54 3.0 12.8 38 4 3.4 12.8 43 62 try revealed it faces a famine result- 
BOW MAE. .caccsee 2.3 13.0 30 42 2.2 13.0 40 2.2 13.0 ‘29 0 oe , 2 
P. S. lard, rend. wt.13.9 13.9 193 2.77 123 139 171 240 10.4 13.9 1.45 2.02 %ing from last summer’s drought. A $75,- 
. “pe “tl 
Fat cuts & lard.... ... $5.90 $ 8.47 .. $5.97 $ 8.44 .. Beso saa, 900,000 oe to meet Tito’s require 
Spareribs ......... 1.6 33.1 53 1% 16 29.8 48 69 6 20.5 34 4, ments up to June 30, 1951 will be re- 
Regular trimmings 3.3 19.0 63 .89 3.1 19.0 59 80 2.9 19.0 55 .78 quested of Congress soon. 
Feet, tails, ete. ... 2.0 10.8 -22 -32 2.0 10.8 -22 .80 2.0 10.8 -22 .B0 
Offal & miscl. ....... ... 1.00 1.44 a cua ne ee eceare * Yr. satchel 
Total yield & value 69.5 ... $20.32 $29.25 71.0 ... $19.78 $27.86 71.5 $19.15 $26.79 
$20 $10. R. CHICAGO PROV. SHIPMENTS 
owt. ewt. ewt. +s . : 
ates pnd br toad Provision shipments by rail from 
AOE UE cirecaicvasncews $18.15 $17.98 $17.88 Perewt. Chicago, week ended November 25: 
Condemnation loss .......... .08 Per ewt. .09 Percwt d fin. 
Handling and overhead ...... 1.03 fin -80 fin. 81 yield Week Previous Cor. Week 
yield yield ——- Nov. 25 week 1949 
TOTAL COST PER CWT.. $19.27 $27.74 $18.97 $26.72 $18.73 $26.20 Cured meats, 
TOTAL VALUE ............ 20.3 29.25 19.78 27.86 19.15 26.79 pounds ....... 16,268,000 19,864,000 22,129,000 
Cutting margin .......... +31 08 +$1.51 +$.81 +$1.14 +$.42 +$ 59 Fresh meats, 
Margin last week ......... + 1.21 + 2.08 + .89 + 1.26 + .84 + 1.17 pounds ....... 17,004,000 82,300,000 25,268,000 
Lard, pounds ... 5,510,000 6,336,000 7,899,000 
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There’s profit in easy handling 







.-.- with Buschman Conveyors 
in all industries! 


Eliminate the hidden handling costs of manual pushing, pull- 
ing, lifting of materials. Put your products on BUSCHMAN 
Conveyors—the magic carpets of industry—and you will 


move products faster, and at greater profit. Write for 
descriptive bulletin on how to give your products an easy 
ca 
PROFIT RIDE—with BUSCHMAN. Agents in Principal man 
- 4 


& 





cities. 


THE E. W. BUSCHMAN CO., INC. ints 'sc 


tne HL. SAYER & CO. inc. 


810 Frelinghuysen Ave., Newark 5, New Jersey 








Chopper Slicer Unit 
The, Chopper Unit will grind from § PRODUCERS * IMPORTERS * EXPORTERS 


to 8 gay —— per - 
speedy labor saving machine for 

making Hamburger, Sausage, Hash, SHEEP SAUSAGE 
etc. 


oG 
The Slicer is used for “ene yao BEEF CASINGS 


slaw, slicing potatoes, beets an 
ulp vegetables and fruits. 


other 
Other attachments available for juicing fruits, shaving ice, shredding 
@ DOMESTIC AND FOREIGN INQUIRIES AND OFFERS INVITED 


cheese, grating chocolate. 
Write for descriptive Bulletia. Cable Address: “OEGREYAS-NEW ARKNEW JERSEY” 
— FOREIGN BRANCHES — 


> 2. ced % 
* ELECTRIC COMPANY 
Buenos Aires ® Wellington © Auckland ® Melbourne © CasaBlanca 


3089 River Road River Grove, Ill. 
*Reg. U.S. Pat. Off. 


OLD PLANTATION SEASONINGS 


For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively; Nothing Else. 









































Our Salesmen will call on request 


A.C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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STOPS SMOKEHOUSE FIRES 
Safe, dependable, completely auto- 
matic. Get the details now. Write 
Koch for full technical bulletins. 











© Connects to built-in smoke- | 
house. 


e Smoke-in-motion drives 
smoke over, under, around, 
and the meats and 
sausage. 


into 


@ Saves fuel, sawdust, and | 
labor. | 

: 

@ Completely automatic. 
© Wide temperature range, up 
to tenderizing temperatures. 


Precision control of auto- 
matic sawdust feed. 


KOCH supriies 


2Cth & McGEE + KANSAS CITY 8, MO 








Ibs. 


Standard Conveyor 
Company 
North St. Paul 
Minnesota 





Sales and Service in 
Principal Cities 





UTILITY BELT-VEYOR 


LIFT OR LOWER—FLOOR TO FLOOR 
OR CONVEY HORIZONTALLY 


OvE boxes — cartons — crates — sacks and bundles 
from basement to first floor, or any floor to floor, 

or convey in a straight line — continuously with the 
Standard UTILITY BELT-VEYOR. A compact, pre- 
engineered unit, easy to install (over existing stair- 
ways where practical) handles commodities up to 150 
— available in 4 belt widths — 10, 
24 inch — and equipped with adjustable guard rails 
to facilitate handling packages wider than belt. Elec- 
tric motor operated. Write for Bulletin NP-120 


_———— 


14, 20 and 






RAVITY & POWER 
CONVEYORS * 
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CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.1. prices) 


Nov. 29, 1950 


Native steers— per lb. 
Choice, 600/800 ........ 50% @51 
Good, 500/700 ......... 49% @50% 
Good, 700/900 ......... 47% @49% 

Commercial 
cows, 500/800 .......... 38% @39 

Can. & Cut. cows, 

BOUGR, SOVED siccisecee 37144, @37% 


Bologna bulls, 600/up --43 @43% 


STEER BEEF CUTS 
500/800 Ib. Carcasses 
(Le.1. prices) 









Choice: 
Hinds and ribs ......... 63 @65 
Hindquarters ..........56 @60 
DEED 0.0 0b450000060600 51 @55 
Loins, trimmed ........ @86 
Loins and ribs (sets) ..78 @80 
Forequarters ........... 44 @46 
acks $ f 
Chucks 5 
Ribs 
Briskets 
Navels 
Good: 
Hinds and ribs ........ 60 @62 
Hindquarters ........... 54. @58 
Rounds 51 @55 
Loins, trimmed ....... @si 
Loins and ribs (sets) aim 
Forequarters ........... @47 
DE Scascctcaeposases @48 
Chucks, square @52 
DT cident vewvvettese vi @63 
Pe ccioun sane @40 
Pe  stepaceuwnnne @30 
DE cptsbvécerssseccaue @29 
Hind shanks @26 
Fore shanks @34 
Bull tenderloins, 5/up... 99 @1.01 
Cow tenderloins, 5/up.. .99 @1.01 


BEEF PRODUCTS 
(Le.1. prices) 


Tongues, No. 2, 
fresh or frozen 
Brains 





Hearts 

Livers, selected t 

Livers, regular ........... 43%4,@44 
Tepe, GERMCE ....ccccece 10 
BVEPO, COONS .ncccccccces LH 
Lips, GCabGed ....cccccece 

Lips, unscalded .......... 13% @14 
DEED Senvasccstvenscse se 84 @ 8% 
MED “seavcccnccteneccesaa 84 @ 8% 
ED. énttnyrsounceevaskep 7@ 7% 


BEEF HAM SETS 
(1.c.1, prices) 
Knuckles, 6 Ibs. up, 








Insides, 12 Ibs. up f 
Outsides, 8 Ibs. up .......56 
FANCY MEATS 
(1.c.1. prices) 
Beef tongues, corned ..... 31 @36 
Veal breads, under 6 oz... 72 
BS fF ere 74 
FS ea 83 
Ce MED Sc csccesceses 24 @26 
sv cencessecdinn 77 
Ox tails, under % Ib. 24 
er SCE as: cnccedésnes 241% 
WHOLESALE SMOKED 
MEATS 
(1.1. prices) 
Hams, skinned, 14/16 Ibs., 
a. earerss 48 @49 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped...52 @56 
Hams, skinned, 16/18 Ibs., 
wrapped coeceee + 48% @49 
Hams, skinned, 16/18 Ibs.. 
ready-to-eat, wrapped ..51 @52 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
ee ee ere 42 243 
Bacon, fancy, square cut, 
seedless, 12/14 Ibs., 
ee ..36 @41 
Bacon, No. 1 sliced, 1-Ib., 
open-faced layers ...... 45 @50% 
CALF & VEAL—HIDE OFF 
Carcass 
(Lec.L. prices) 
Choice, 80/150 ...........50 @52 
Cnoice, under 200 Ibs. ee 
CO, Ge pasisccovcess @50 
Good, under 200 Ibs. 7 @49 
Commercial, 80/150 ...... 43 @46 
Commercial, under 200 Ibs. ai 
Utility, all weights @43 
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CARCASS LAMBS 


(Le.1L — 
Choice, 30/50 
Good, 30/50 
Commercial, 





all weights ..49 


CARCASS MUTTON 


(1.c.1. prices) 





Good, 70/down .......... 30 31 
Commercial, 70/down ....29 30 
Utility, 70/down ......... 28 @29 


FRESH PORK AND 
PORK PRODUCTS 


(1.1. prices) 





Hams, skinned, 10/16 lbs. .4344@47 
Pork loins, regular 

under 12 Ibs. ..........36 @36% 
Pork loins, boneless ......58 @59 
Shoulders, skinned, bone in, 

under 16 Ibe. ......0.0. 32 
eee, Ge BOO, cccecsnce 28% 
Picnics, 6/8 Ibs. ......... 27% @27% 
Boston butts, 4/8 lbs. . 33% @34 
Tenderloins 83 @s5 
Neck bones 10 
ED ni s:00 0.00%a's eeeeee -28%Q@29 
Brains, 10 Ib. pails ......138 @14 
Ears iaderidsavetasasnen 13%@14 
Snouts, le an ‘in enews 11% @12% 
Feet, fromt ........... ° 


SAUSAGE MATERIALS— 
FRESH 


(1.c.1. prices) 





SS ee 19 @19% 
Pork trim., guar 

Ste BOO vccwsccesvecs 20% @20% 
Pork trim., spec 

WP GOD scccgsarcaeees 41 


Pork trim., ex. 95% leans 45 
Pork cheek meat, trmd....38 @38% 


Pork tongues, c.t., bone in.27% 
Bull meat, boneless ...... 54 @54% 
Bon'ls cow meat, f.c., C.C.49 @49% 
Beef trimmings, 85- 90% ..46 
Cow, chucks, boneless a @52% 
Beef head meat .......... 87% 
Beef cheek meat, trmd.... 37% 
EON GORE on cccccecvccce 54 
Veal trimmings, bon'ls....48 @49 
SAUSAGE CASINGS 
iF. 0. B. Chicago) 
(Le.l. prices quoted to manufac 


turers of sausage 
Beef casings 
Domestic rounds, 1% to 


1% in ‘ 65 @so 
Domestic rounds, over 1} 

in., 140 pack ‘i 4 00@ 1.10 
Export rounds, wide, over 

% in ad 55@ 1.65 
Export rounds, “medium, 

1% to 1% ..1,00@1.15 
Export rounds, narrow, 

1 in. under ‘ 1.30@1.40 
No. 1 weasands, 24in. up 10 @14 
No. 1 weasands, 22in.up 5 @ 8 


No. 2 weasands 5 @ 7% 
Middles, sewing, 1% @ 

” me 1.20@1.55 
Middles, select, wide, 

2@2% in 1.45@1.60 

midties select, extra, 

24@2% in ws 1.80@2.00 

Middles, select, extra, 

2% in. & up 2.40@2.75 
Beef bungs, export No. 1..34 @38 
Beef bungs, domestic 18 @22 
Dried or salted bladders, 

per piece 

12-15 in. wide, flat 22 @25 
10-12 in. wide, flat 14 @15 

8-10 in. wide, flat 5 @7 

Pork casings 
Extra narrow, 29 mm. & 


dn 3.85@4.10 
Narrow, mediums, 20@32 











mm . 3.95@ 4 
Medium, 32435 mm 3.15@3.25 
Spec. mediur S@38 mm. 2.50@2.60 
Wide, 38@43 mm 2 5@2.40 

Export bungs, 34 in. cut..29 @32 
Large prime bungs 

34 in. cut ° 19 @21 
Medium prime bungs, 

34 in. cut oe 13 @lh 
Small prime bungs 9 @i2 
Middles, per set, cap off.55 @79 


DRY SAUSAGE 





(1.c.1. prices) 
Cervelat, ch. hog bungs. .94 
Thuringer n4 
Farmer .. ‘ 81 
Holsteiner 80 
B. C. Salami . shen 
B. C. Salami, new con 
Genoa style salami, ch. 92 
Pepperoni . - ..81 
Mortadella, new condition. 
Italian style hams .......73 
Cappicola (cooked) ... 70 
































Insure with 


Tenox il 


-it? a good policy 





If your lard burns up, blows up, or blows away, what will your 
losses be? Probably very little, for protection in the form of fire, 
explosion, and wind insurance is almost universal. 


But if your lard turns rancid—what then? Lard worth protecting 
with insurance is worth protecting with TENOX Il. 


And the TENOX Il policy carries extended coverage—right through 
the heat of the baking oven and the frying vat into the consumer's home. 


TENOX II can’t prevent lard from becoming rancid; no antioxidant can do 
that. But it is a most effective and practical means of retarding the develop- 
ment of rancidity. TENOX Il prolongs the storage life of lard up to 14 times 
and increases the shelf life of products made with lard as much as 5 times. 


We will be pleased to send you detailed information and samples of this 
most effective antioxidant. Write to TENNESSEE EASTMAN CORPORATION 
(Subsidiary of Eastman Kodak Company), KINGSPORT, TENNESSEE. 


Eastman 
Antioxidant 
for Lard 


SALES REPRESENTATIVES: New York—10 E. 40 St.; Cleveland—Terminal Tower Bidg.; Chicago— 
360 N. Michigan Ave. West Coast: Wilson & Geo. Meyer & Co., San Francisco—333 Montgom- 
ery St.; Los Angeles—4800 District Blvd.; Portland —520 S.W. Sixth Ave.; Seattle—1020 Fourth Ave., So. 
DISTRIBUTED IN CANADA BY: P. N. Soden & Co., Ltd., 2143 St. Patrick St., Montreal, Quebec. 
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FOR PERFECT 
LARD PACKAGING 


It's PETERS Carton Pack- 
aging Machines. 

These sturdy PETERS Junior 
Adjustable Machines can do 
your lard and shortening pack- 
aging job much faster and bet- 
ter than human hands. 

Efficiency has been the key- 
note in designing these sturdy 
machines. With them you are 
able to save time and labor 
while producing better quality 
products. 





After looking over the ma- 
chines illustrated, send us sam- 
ples of the cartons you are now 
using. We will be pleased to 
make recommendations for your 





PETERS JUNIOR CARTON 
FOLDING AND CLOSING 
ACHINE closes 40 











ns pe, —_ No operator A " 

required. fn mi 

adjustable to handle several specific requirements. 
zes. 


+ 


4) 
1k 








LIQUID] 


SEASONINGS = 


Garlic and Onion Juices 


Standard strength Garlic and Onion provides a “Flavor Control” 
that improves your product and cuts your costs. These potent 
juices assure a uniform, full-bodied, natural flavor the year 
around. Enhance the sales appeal of your products with Liquid 
Garlic and Onion Seasonings. 


VEGETABLE JUICES, INC. 


664-666 W. Hubbard St., Chicago 10, Illinois 














“RELI ABLE" 


CORKBOARD 


STEAM-BAKED 


@ 30 years’ serving the Packers! 


@ Prompt shipments from New York 
or Chicago warehouses. 


@ Packed in Cartons for Safe Delivery. 
@ Your inquiries invited! 


LUSE-STEVENSON CO. 


871 BLACKHAWK STREET e« CHICAGO 22, ILLINOIS 
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DOMESTIC SAUSAGE 
(Le.1. prices) 


Pork sausage, hog casings.44 48 
Pork sausag ee 
frankfurters, sheep cas. 
Frankfurters, 


cas. 
Prankfurters, skinless 
WOMOGER scccccecccece ° 
HT artificial cas. ... 46 
— ee Fw! bun: << 48 
ew Eng. lunch . specialty 
inced spec., oh :$3 us 56 
‘ongue and blood ........ 48 
Blood sausage .........+ . 
BORGO ccccccccccccescccces 
Polish sausage, fresh ....51 53 
Polish sausage, smoked ..49%@54 




















SPICES 


(Basis Ohgo., orig. bbis., bags, bales) 
Whole Ground 


Alispice, prime .. 33 37 
Resifted ....... 84 38 
Chili powder ..... ee 37 
Pepper ..... a 36@389 
Cloves, Zanzibar .. 40 


35 
Ginger, Jam., unbi 78 84 
Ginger, African . 55@60 60@62 
Cochin ....cccca nw 
Mace, fcy. Banda 
East Indies ... 1.85 


West Indies . - 1.75 
Mustard, flour, fey oe 30 
» B cccce eccee oe 26 
West = 
WOMGE scccccce es 72 
Paprika, Sapna... os 50@71 
Pepper, Cayenne .. - 52@68 
Red, No. 1..... 48 
Pepper, Packers 1. 81@ 1.86 3.60 
Pepper, white . 3.00 3.20 
Malabar ...... .1.71@1. $6 1.80@1.96 


Black Lampong1.71@1.86 1. 1.96 





SEEDS eo tauaes 


(Le.L 
Whole for Saus. 
Caraway seed ...... 2@25 27@30 
Cominos seed ...... 34% 4g 
Mustard sd., fey... 21 ee 
Yel. Americag ..... 17 ee 
Marjoram, Chilean.. ae 
GEOPRRO 2. cccccceecs 4 28 
Coriander, Morocco, 
Natural No. 1. ... 24 27 
Marjoram, French .. 50 62 
- San 
dedeceesese 1.40 1.45 


CURING MATERIALS - 
ae y Fag Fe f.o.b. cage... we 8 9.89 
: f.0. 

§ 


i 








soda uw 
Salt. in min. car. of 60,000 lbs. 
only, paper sacked, f.0o.b. 7 


Granulated ....-...eseeeeee% v1.40 
Gia =o. c esc ccccceee eoccce 27.80 
Rock, bulk, 40 ton cars, 
gttlivered Chicage ......+- 11.4 
"iow. 96 basis, f.0.b. 
New Orleans ........+-++++ 6.18 
Refined standard cane 
gran DD aneanesenccees 8.05 
Refined standard beet 
gran., basis ..........-++:+ 7.85 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
Nese 2% .ncccsccccccsceseces 7.65 
Dextrose, per c 
in paper bags, yo wecece 7.24 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
November 28 


—— BEEF (Carcass): 


STEE 
Good: 
500-600 Ibs. ......... $47.50@49.00 
Sees BE cccvcesee 47.00@48.00 
Commercial: 
TRB, ccccescee 45.00@47.00 
Utility 
350-600 Ibs. ......... 41.00@43.00 
Ow: 
Commercial, all wts... 39.00@40.00 
Cutter, all wts. ...... 37.00@38.00 
FRESH CALF: (Skin-Off) 
Good: 
oe Ge BOB ccccss 47.00@49.00 
Commercial: 
200 lbs. down ...... 45.00@47.00 
FRESH LAMB (Carcass) 
Choice: 
SPSO BB. ccccccpeces 52.00@54.00 
BPSD WB. cccccccccce 52.00@53.00 
Good: 
ee Me, sccceesence 51. yt 94 
SSD TB. ccccvcscces 52.00 
Commercial, all wts... 9. 00@51.00 


Utility, all wts. ...... 
MUTTON (EWE): 

Good, 70 Ibs. dn. 2.2... 0 ce eceeeees 

Commercial, 70 Ibs. dn. 

Utility, 70 Ibs. dn. 


FRESH PORE CARCASSES: (Packer Style) 


My  wcuceseon - bieenneses 
Teen TB.  secccccce 30.00@ 32.00 
FRESH PORK CUTS No. 
LOINS: 
ae Eh ceccecccess 00@ 44.00 
De ,. wccnenesese 2: 00@ 44.00 
Bee GE, cccsecesese 42.00@44.00 
PIONICS: 
OD Ts céccccvecss scvccotens 
PORK CUTS No. 1: 
HAM, Skinned: (Smoked) 


12-16 Ibs. 
16-20 Ibs. e 
BACON, ‘Dry Cure’’ No. 1: 
Cee BR, ecccvcccces 44.00@49.00 
ivonteanied 40. 46.00 
RPGs Gs siccccesaee 40.00@ 46.00 
LARD, Refined: 
re 18.00@19.00 
50 Ibs. cartons & cans. bays 19.50 
1 Ib. cartons ........ 20.00 





San Francisco No. Portland 
November 28 November 28 
$49.00@50.00 $51.00@52.00 
47.00@48.00 49.00@51.00 
47.00@ 49.00 48.00@50.00 
44.00@45.00 44.00@ 45.00 
42.00@45.00 39.00@43.00 
40.00@ 42.00 36.00@38.00 
(Skin-On) (Skin-Off) 
48.00@50.00 48.00@50.00 
45.00@47.00 40.00@ 42.00 
51.00@54.00 50.00@52.00 
49.00@51.00 49.00@51.00 
50.00@53.00 50.00@52.00 
49.00@50.00 49.00@51.00 
48.00@51.00 47.00@48.00 
45.00@48.00 43.00@44.00 
30. 32.00 28.00@ 30.00 
28.00@30.00 25. 27.00 
25.00@ 28.00 21. 22.00 
(Shipper yy (Shipper Style) 
by 5s Ore 
2.00@33. % 28.00@29.00 
48.00@50.00 42.50@46.00 
44.00@48.00 42.50@46.00 
42.00@46.00 41.00@42.00 
34.00@36.00 «a cwcceees 
(Smoked ) (Smoked) 
52.00@54.00 50.00@54.00 
52.00@56.00 50.00@54.00 
52.00@54.00 48.00@50.00 
48.00@52.00 45.00@50.00 
weececenes 45.00@50.00 
pinecubdes 17.50@19.00 
18.00@19.00  —= ......ees- 
19.00@19.50 18.00@20.50 














THE FOWLER CASING CO. LTD. 


Fer 3@ Years the Largest Independent Distributors of 


QUALITY AMERICAN HOG CASINGS 


in Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E.C. 1, ENGLAND 
(Cables: Effseace, Londen) 
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CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
CASH PRICES 


¥.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, NOVEMBER 30, 1950 


Fresh or Frozen 8. P 
BED sccecves 43n 43n 
WED oc cccces 43n 43n 
WDE .ccccose 41%n 41%n 
14-16 ..cccces 40%n 40%n 


BOILING HAMS 


OTHER D.8. MEATS 
Fresh or Frozen Cured 
Reg. plates.. = 17n 
Clear plates.. 12n 
Square jowls. 13%@14% 16n 
Jowl butts ...10%@11% 12@12% 
8.P. jowls ... ... 13@13% 





8. P. 
28n 
26%n 
26% n 
36% a 
26%n 
Cured 
33%4n 
32 
29n 
27% 
24% 
23 
23n 
D, 6. 
B 
Clear 
18-20 .....00- 21 25n 
GB ccccccce 21 24% 
BEBO  ccccccce 20% 24 
BO-B5 own e ees 20% 23 
BE-40 on cseees 18% 22 
WTO  cccccces 17% 21 
FAT BACKS 
Green or Frozen Cured 
ecccoses 11 13%" 
BBD ccccccce 12 18 
BOT cccccces 16@16% 164% @16 
UB-14  .ccccces 16%n 16 
14-16 ....056s 16 16 
SD “cacvenes 16% @17 17@17% 
SREP: acoavane 16% @17 17@17% 
TPE cccccecs 16% @17 17@17% 





LARD FUTURES PRICES 


MONDAY, NOVEMBER 27, 1950 

Open High Low Close 

Dec. 15.40 15.65 15.30 15.358 
Jan. 15.60 15.60 15.25 15.25 
Mar. 15.70 15.75 15.42% 15.50 
May 15.95 16.05 15.72% 15.85a 
July .... seen 16.00b 

Sales: 6,360,000 Ibs. 

Open interest at close Fri., Nov. 
24th: Dee. an Jan. 367, Mar. 400, 
May 180, a oy : at close Sat., Nov. 

ith: 27, Jan. 359, Mar. 396, 
May 183 cal July 25 lots. 


TUESDAY, NOVEMBER 28, 1950 


Dec. 15.00 15.80 15.55 15.700 
Jan. 15.60 15.60 15.40 15.47% 
Mar. 15.90 15.95 15.70 15.82% 
May 16.25 16. —_" 16.00 16.17% 
aay sain 16.35b 


Sales: 7,080,000 Ibs. 


Open interest at close Mon., Nov. 
27th: Dec. 616, Jan. 356, Mar. 401, 
May 179 and July 25 lots. 


WEDNESDAY, NOVEMBER 29, 1950 


Dec. 15.80 15.80 15.60 15.60a 
Jan. 15.52% 15.60 15.32% 15.37%a 
Mar. 15.90 15.95 15.65 15.70a 


May 16.20 16.20 15.92% 15.95 
SG éace sae cons 16.32\%a 
Sales: 4,600,000 Ibs. 
Open interest at close Tues., Nov. 


28th: Dec. 590, Jan. 354, Mar. 398, 
May 190 and July 25 lots. 


THURSDAY, NOVEMBER 30, 1950 
Dec. 15.45 15.65 15.42 15.55b 
Jan. 15.25 15.47 15.25 15.37a 
Mar. 15.6 15.80 15.60 15.67b 
May 15.87 16.05 15.87 15.95a 
July 16.30 16.30 16.25 16.25 


Sales: 6,200,000 Ibs. 

Open interest at close Wed., Nov. 
29th: Dec. 566, Jan. 350, Mar. 403, 
May 189 and July 25 lots. 


FRIDAY, DECEMBER 1, 1950 
Dee. 15.80 16.12 15.80 
Jan. 15.50 15.85 15.50 15.85 
Mar. 15.85 16.12 15.85 12.10a 
May 16.05 16.35 16.05 
July 16.50b .... 6.50b 


Sales: About 8,000,000 Ibs. 


Open interest at close Thurs., Nov. 


30th: Dec. 547, Jan. 349, Mar. 401, 
May 186 and July 27 lots. 


LIVESTOCK SUPPLY 
SOURCES 
Percentages of livestock 
slaughtered during October, 
1950, bought at stockyards 
and direct were as follows: 
Oct. Sept. Oct. 
1966 1980 «1949 
Per- Per- Per- 


cent cent cent 
Cattle— 


Stockyards .. 73.5 74.8 78.2 

Other ......+. 26.5 25.2 21.8 
Calves— 

Stockyards .. 57.6 55.7 58.8 

Other ........ 42.4 44.3 41.2 
Hogs— 

Stockyards .. 38.7 87.7 38.0 

Other ........ 61.3 62.3 62.0 
Sheep and lambs— 

Stockyards 59.5 54.2 60.0 

Other .......++ 0. 45.8 40.0 


PACKERS’ WHOLESALE 


LARD PRICES 

Refined lard, tierces, f.0.b. 

OCHICABO cocccccscccccsesscces $18.00 
Refined lard, 50-Ib. cartons, 

f.o.b. Chicago .....--+-ee065 18.25 
Kettle rend., tierces, f.o.b. 

GRAEEED cccccccccccccccccecs 19.00 
Leaf, kettle rend., tierces 

f.o.b, Chicago .....---+++++: 19.00 
Lard flakes ...-...-e+-seeeeee 19.00 
Neutral, tlerces, f.o.b. 

ORICABO .ccccccccccccesseees 25 


19. 
Standard Shortening *N. & S... 26.00 
Hydrogenated Shortening 
We BG, cccccccccccccccccese 27.75 


~*Delivered. 





WEEK'S LARD PRICES 
P.S. Lard P.8.Lerd Raw 
Tierces Loose Leaf 


Nov. 25 ..14.25n 13.62%n 13.12%n 
Nov. 27 ..14.25n 13.624%n 13.12%n 
Nov. 28 ..14.50a 14.00a 13.50n 
Noy. 29 ..14.50n 14.00n 13.50n 
Nov. 30 ..14.75n 14.25b 13.75n 
Dec. 1 


--15.00n §=14.75 14.25n 


CORN-HOG RATIO 
The corn-hog ratio for 
barrows and gilts at Chicago 
for the week ended November 








25, 1950, was 11.4. 
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Get the roti: out 
\-Pooducts 


with a 


WILLIAMS 
GRINDER 


5 SIZES...CAPACITIES FROM 
800 LBS. TO 20 TONS HOURLY 


Your best assurance of uniformly ground tank- 
age and cracklings and fish scrap... with a mini- 
mum of oversize bone or other particles. Gives 
superior results on materials having high grease 
content! Frames of all Williams Grinders are 
heavy duty grey iron... direct motor drive or 
V-Belt. All include metal traps and special fea- 
tures to minimize maintenance costs. For com- 
plete “Packaged” Grinding and screening plants 
Williams offers Grinder, Bucket Elevator, and 
Vibrating Screen coordinated to deliver a uni- 
formly ground product... ready for sacking. 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N. 9TH ST. ST. LOUIS 6, MO. 





WILLIAMS ALSO MAKES 

Vibrating screens; crushers for bones; 
carcasses, and entrails; complete packaged 
by-product grinding plants. 
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AMESTEAM 


GENERATOR 
Supplies Abundant Steam 


AUTOMATICALLY 


Vv EASILY INSTALLED IN 
MINIMUM SPACE 


V PAYS FOR ITSELF IN FUEL 
AND MAINTENANCE SAVINGS 


V OIL, GAS OR OIL- GAS 
COMBINATIONS 


Nineteen Sizes — 10 to 500 H. P. 
15 to 200 Ibs. Steam Pressure 


Write Today por Free Bulletin 


AMES wz: 


OSWEGO, N. Y. 
Builders of Better Boilers since 1848 


Manufactured under 





BOX 2612 





License in Canada by VOLCANO, Ltd., Montreal, P. Q 
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WHOLESALE FRESH MEATS 


CARCASS BEEF 
(Le.1. prices) 
Nov. 29, 1950 





per Ib. 
City 
Choice, 800 Ibs./down.....50 @52 
Good, 800 lbs./down...... 49 @51% 
Commercial, 

800 Ibs./down .......... 45 @47% 
Canner and cutter ........38 @47 
Bologna bulls ............ 46 @146% 

BEEF CUTS 
(Le.l. prices) 
Choice: 

Hinds and ribs .........56 @63 

Rounds, N.Y. flank off..55 @57 

PD wenngede-aa dies 61 @63 

ae? 64 @66 

Short loins, untrimmed..70 @75 

Ribs, 30/40 lbs. ....... 62 @66 

Chueks, non-kosher ....49 @5l 

Briskets .....-ssseeeees 88 

DEED eaccedowetecsete 2314 @25 
Good: 

Hinds and ribs .........55 @60 

Rounds, N.Y. flank off..54 @56 

BEG, FUER cccccccccceccee Gee 

2 Dn ¢é.00 0045.00 638 @65 

Short loins, untrimmed..64 @70 

Chucks, non-kosher ....48 @50 

Ribs, 30/40 Ibs. .......59 @64 

Briskets ...... -88 40 

Flanks - 238% @25 


FRESH PORK CUTS 
(Le.1. prices) 
Western 
Hams, regular, 14/down. .4344@45% 
Hams, skinned, 14/down..46 @48 


Picnics, 4/8 Ibs. ......... 29 @29% 
Bellies, sq. cut, seedless, 

RVEE Ub ce scntocesivees 30 @33 
Pork loins, 12/down .....384%4@40 
Boston butts, 4/8 Ibs. 36 39 
Spareribs, 3/down ....... 36 38 
Perk trim., regular ...... 20 @20% 
Pork trim., ex. lean, 95%. 46 


0 
Hams, regular, 14/down..47 @49 
Hams, skinned, 14/down..48 @51 
Skinned shoulders, 





12Z/dOWN 3 .....0eee0006+-3d @36 
Picnics, 4/8 lbs. ..... .32 @34 
Pork loins, 12/down ...... 40 @43 
Boston butts, 4/8 Ibs. ...37 @42 
Spareribs, 3/down .......37 @42 
Pork trim., regular ...... 20 @26 

FANCY MEATS 
(Lc.1. prices) 

Veal breads, under 6 oz....... 72 
6 to 13 OB. ..cccccccccccces 80 
TB GR, GD ccccceccoccccccecs 1.00 

DOSE BOGRETS nccccccccccccecs 25 

Beef livers, selected ......... 70@80 

Beef livers, selected, kosher. .90@95 

Lamb frie® ...c.ccccccccccccs 55 

Oxtails, over % Ib. .......+.. 35 





DRESSED HOGS 
(Le.1. prices) 
Hogs, gd. & ch. hd. on If. fat in 
100 to 136 Ibs. 
137 to 153 Ibs. 
154 to 171 Ibs. 








172 to 188 Ibs. 27% @28% 
LAMBS 
(Le.L prices) 
Choice lambs .............-51@68% 
Good lambs .... .f 3 
Legs, gd. and ch. ......... 60@65 
Hindsaddles, gd. and ch. 60@67 
Loins, gd. and ch. ...... 65@72 
MUTTON 
(Lc.1. prices) 
Western 
Good, under 70 Ibs. .........30@32 
Comm., under 70 Ibs. ... . -28@30 
Utility, under 70 Ibs. ........ sees 


VEAL—SKIN OFF 
(Le.1. prices) 


Western 
Choice Carcass .....ccseecess 51@55 
GOOd CATCABB ......ceeeeeeeee 48@51 
Commercial carcass . 41@47 
DEY cc ccccccccecccccscoces cocce 


BUTCHERS’ FAT 
(Le.1L. prices) 


BO GER csccdccvenctevss 5% 
Breast fat ..ccccccce 7 

DE WE 66s ccccccece ° 7™% 
ern 7% 





CANADIAN SLAUGHTER 
In its report of October 
1950 slaughter of livestock 
in inspected plants in Can- 
ada, the Dominion Depart- 
ment of Agriculture gives 
the average dressed weight 
of hogs as 162.1 lbs.; cattle, 
464.6 lbs.; calves, 150.1 Ibs.; 
and sheep and lambs, 42.3 
lbs. These weights compare 
with 162.7, 453.5, 154.3 and 
44.6 lbs., respectively, in Oc- 
tober a year earlier. The 
number slaughtered was: 


Oct. Oct. 

1950 1949 
PE acccccecke 119,310 155,609 
Calves coccece See 67,970 
Hogs ...........307,799 418,085 
BE  sivccvecess 112,814 131,334 





WESTERN DRESSED MEATS AT NEW YORK 


TUESDAY, NOVEMBER 28, 1950 
All quotations in dollars per cwt. 


BEEF: 
STEER: 


Commercia!: 
350-600 Ibs. 
600-700 Ibs. 

Utility: 

BO ee TOR. occccscces None 

cow: 

Commercial, all wts... 39.00-42.00 
Utility, all wts....... 39.00-40.00 
Cutter, all wts....... None 
Canner, all wts...... None 

VEAL—SKIN OFF: 

Choice: 
80-110 Ibs. 
110-150 Ibs. 

Good: 

50- 80 Ibs. . 
80-110 Ibs. 
110-150 Ibs. 

Commercial: 
50- 80 Ibs. 
80-110 Ibs. 
110-150 Ibs. 

Deity. BE Wie. .ccese None 


eaceeceres 45.00-47.00 
evccccese 45.00-47.00 





The National P 


CALF—SEIN OFF: 





Choice: 
Ibs. down ....... None 

200 Ibs. up ..... -.+» None 

Good: 

200 Ibs. down .. 44.00-47.00 

200 Ibs. up ..... .. 43.00-45.00 

Commercial: 

200 Ibs. down 42.00-44.00 

200 Ibs. up ..... 1.00-43. 

Utility, all wts. None 
LAMB: 

Choice 

30-40 lbs 00 

40-45 lbs 00 

45-50 Ibs 00 

50-60 lbs 00 

Good: 

30-40 Ibs .00-54.00 

40-45 libs J 54.00 

45-50 Ibs. .00-53.00 

SP Gn 6eatoccoeces 48.00-51.00 

Commercial, all wts. .. 48.00-51.00 

Utility, all wts. ...... None 
MUTTON (EWE): 70 lbs. dewn: 

SEE scnebdccedsvess ve 30.00-32.00 

Commercial ........... 28.00-30.00 

DN 6s aesectcccosene None 


FRESH PORK CUTS, LOINS, No. 1: 
(BLADELESS INCL.) 
§ bs. 


he WE, ecenccoccces 39.00-40.00 
. 2 Serres: 39.00-40.00 
My i «62s en0cceee 38.00-40.00 
16-20 Ibs. occeecenee None 
Butts, Boston Style: 

4 BE ecccccovcce 37.00-39.00 
Hams, Skinned, No. 1 
10-1 Ms  esteesecces 46.00-47.00 


Sok rh. | 





2, 1950 
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NEW ey MACK TRUCKS 


NOW! Money-Saving Mack Advantages... 
Never Before Available in Popular-Size Trucks 


No need now to settle for anything less than Mack 
stamina and economy in your lighter capacity trucks. 


New Golden Anniversary “A” Series Mack Trucks modernize with 
now enable you to get the benefits of rugged Mack truck 
construction in every capacity down to 17,000 Ibs. g.v.w. 


BE PROFIT-WISE 


Every inch and pound—from their sensational new 
Mack-built Magnadyne engines to their exclusive rubber 
Shock Insulated spring suspension—these new Macks are 
engineered in the same high quality Mack tradition as 
their famous forebears... built to handle their hauling jobs 
with all the enduring reliability and longer life which 
has marked Mack performance for half a century. 





See these great new Macks at your nearest Mack outlast them all 
branch or distributor. You'll find that for your lighter 
Factories at Allentown, Pa.; Plainfield, N.J.; Pb pe dae wenn 


hauling jobs, they measure up in every respect. ie 
gy ae ~ N.Y. Factory branches and distributors in all principal cities 
standards you’ ve _ to expect from_dependab = Eh tor service and parts. in Canada: Mack Trucks of Canada, Ltd. 


Mack Trucks, Inc., Empire State Building, New York 1, N.Y. 
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TALLOWS AND GREASES 


Thursday, November 30, 1950 








In opening trades at the start of the 
week, steady prices prevailed. The 
weekend advance in lard prices had re- 
established confidence in tallows and 
greases. Fancy tallow sold Monday at 
14c; choice white grease at 13%c; 
B-white at 12c, and yellow at 11%c. 
Offerings were very light on tallows 
and only moderate amounts of greases 
were available. 

On Tuesday choice white grease again 
sold at 13%c, and was called saleable 
in some directions at 13%c late in the 
day. Yellow grease was hard to uncov- 
er, with indications that 114c was ob- 
tainable. Tallows were at a standstill 
with no offerings coming out and prices 
only nominal in the absence of offer- 
ings. With greases, particularly, choice 
white and yellow, not available in vol- 
ume, soapers turned their attention to 
lard and rendered pork fat and were 
credited with obtaining sizeable ton- 
nage in these materials. 

On Wednesday the market was in- 
active with few offerings and buyers 
and sellers somewhat apart in their 
views. Fancy tallow was 14c bid, with 
14% @14%c asked. Choice white grease 
was reported saleable at 13%4c without 
offerings. Yellow grease was 11c bid, 
also without offerings. Early in the 
week the West Coast market was nomi- 
nal at 14c for fancy tallow; 13%c for 
prime; 13c for special, and 11c for yel- 
low grease. 

On Thursday the market advanced on 
sales of choice white grease at 14 and 
14%c with increased interest in other 
materials at higher levels. Some quiet 
trading at advanced prices was indi- 
cated; however, offerings tightened. 

TALLOWS: Thursday’s quotations 
(carlots delivered usual consuming 
points) were: Edible tallow, 14%c; 
fancy, 14@14%c; choice, 18% @14%c; 
prime, 13% @14c; special, 13%c; No. 1, 
12@12%ec; No. 3, 11%c, and No. 2, 





10%c. 

GREASES: Thursday’s 
were: Choice white grease, 14@14%c; 
A-white, 13%4c; B-white, 12% @12%c; 
yellow, 1144@11%c; house,10% @10%c; 
brown, 946c, and brown (25 acid), 9%c. 


These are all nominal prices. 
quotations 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, November 30, 1950) 


Blood 
Unit 
Ammonia 
*Unground, per unit of ammonia............ $9.00 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 





Be GUE cc cnncdsaesccceveccoccstec *$9.50 
PE TE casadevensenracecceenaece *9.00@9.25 
Liquid Stick tamk COPS ...cccccccccece 4.50 
Packinghouse Feeds 

Carlots 

per ton 

50% meat and bone scraps, bagged........ $115.00 
50% meat and bone scraps, bulk ......... 115.00 
55% meat scraps. bulk .......... 120.00 
60% digester tankage, bulk ... 115.00 
60% digester tankage, bagged . e 120.00 
80% blood meal, bagged ........ccccscccces 160.00 
65% special steamed bone meal, bagged... 80.00 


Fertilizer Materials 
High grade tankage, ground 
per unit ammonia ............sse0+: $7. 
Hoof meal, per unit, ammonia ....... 7.25@T. 


Dry Rendered Tankage 


Per unit 
Protein 
MO ccccccccsoscecccoosocesesocsooes *$1.90@2.00 
DM oc cuths albbisnbereadcuacons *1.90@2.00 
Gelatine and Glue Stocks 
Calf trimmings (limed) ............ $1.75@ 2.00n 
Hide trimmings 
Dt tn. ccchesebestaneoenes 1.75 
SS nga skulls and knuckles, 
echidedadescereceesicocece 65.00 
Pi, A my scraps and trim, per Ib. ... 9.00 
Animal Hair 
Winter coil dried, per ton ........ $105.00@110.00 
Summer coil dried, per ton ....... *85.00@ 90.00 
Cattle switches, per piece ........ 6% 
Winter processed, gray, Ib. ....... 13%@14 
Summer processed, gray, Ib. ...... 7% 8% 





~ *Quoted delivered basis. 


Keep all your operations up-to-the- 
minute with THE NATIONAL PROVISION- 
ER magazine, DAILY MARKET SERVICE 
and ANNUAL MEAT PACKERS GUIDE. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
Production point 
Blood, dried 16% per unit of ammonia..... 9.00 
Unground fish scrap, dried, 
60% protein nominal f.o.b. 
Pee Bees BO GES cc cccccccccscccece 2.00 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic =. — ports 
in 100-Ib. 


Santee tankage, Medak, 10-12% ammonia, 
bulk, per unit of ammonia .............. 8.75 


Phosphates 
Bone meal, steam, 3 and 50 bags, 
SP Si, SR TD nncedcewssbescicsecs $60.00 
Bone meal, raw 4%4% and 50% in bags, 
ee Wee, ey THD oe ccecencceéeeccncess 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 
Be BOG GE dccccnsccecsccassasenecesce -76 


Dry Rendered Tankage 
50% protein, unground, per unit of protein. .$1.80 


EASTERN FERTILIZER MARKET 
New York, November 30, 1950 

Trading was rather light in packing- 
house by-products as most buyers re- 
mained on the side lines. Some dry 
rendered tankage was sold at $1.80, 
f.o.b. New York, but trading was rather 
spotty. 

No sales of wet rendered tankage 
were reported and the blood market 
was quiet. Interest in fertilizer mate- 
rials has been increasing as the new 
season approaches. 


OCTOBER MARGARINE TAX 
Taxes paid on oleomargarine during 
October, 1950, with comparisons: 
1950 1949 
Excise tax (including 
special taxes) .......... $2,233.95 $1,985,284.25 
The quantities of product taxed: 


Colored, Ibs. 16,303,827 
Uncolored, Ibs. 61,068,600 


PROCESSED OILS TAXES 


Taxes collected on coconut and other 
processed vegetable oils during Octo- 
ber, 1950, totaled $1,717,639.48, com- 
pared with $1,581,185.60 collected dur- 
ing the same month a year earlier. 
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The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 





KETTLES 





Mix-Cookers 


@ Send for your 
copy of the new 
Hamilton Cata- 


Ohio was 








Hamilton Kettles are built to A.S.M_E. 
Specifications... 
constructed to give you year-in, year-out 
trouble-free service. Hamil- 
ap double-motion mixing 


Polished stainless stee) 
safeguards against 
contamination . . 
long life. 





WITH “GUTS”! 


designed for strength... 





and thorough. Jacket Kettles 


product 
. assures 


COPPER & BRASS WORKS, INC. 








1105 LINCOLN AVE., HAMILTON 8, OHIO 
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The changing Korean war situation 
was reflected in the vegetable oil mar- 
kets this week. Buyers and sellers were 
confused as to the correct decisions to 
make and, as a result, conflicting price 
ranges developed. On Friday last week 
drastic declines shook the market. 
Prices skidded from 1 to 1c. 

Early this week prices edged toward 
more normal positions despite the nerv- 
ous tension which held tradesmen in a 
state of unwilling suspension, as it were. 

Although prices fluctuated continual- 
ly, the general trend was surprisingly 
level and showed little actual change. 
Corn oil and cottonseed oil fell %c. Pea- 
nut oil slipped 1c and soybean and co- 
conut oil each advanced \c. 

Production of fats and oils in for- 
eign countries has been returning to 
prewar levels. This will have a lessen- 
ing effect on future U.S. exports. 
Among foreign trades this week, 4,000 
tons of peanut and soybean oil were sold 
to the Italian Import Committee. The 
ECA allotted $210,000 to Trieste for 
the purchase of soybean oil. 

The U. S. Department of Agriculture 
reported the cottonseed oil consumption 
for the month of October at 272,250 
bbls. This was slightly lower than the 
277,350 bbls. consumed in September 
and the 307,995 bbls. used in October 
1949. 

CORN OIL: Only limited action could 
be found in this market during the 
week. Sales last Friday were at 21%éc, 
but the market lowered on Monday to 
21c and remained at this level. 

SOYBEAN OIL: A drop from 18%c 
to 17%c took place in two hours late 
last Friday. As the new week opened, 
however, prices began to recover. Mon- 
day sales were at 18c, with Tuesday 
sales up to 18%c. By Wednesday the 
market was as high as 18%c. 

PEANUT OIL: Friday’s sales were 
at 21c, but this level did not hold and 
early this week 21%c became the sell- 
ing level. Movement at this price was 
only limited and a nominal quotation 
prevailed on Wednesday. 

COCONUT OIL: A 17c selling price 


prevailed in this market until Wednes- 
day when buyers seemed to have a defi- 
nite need of materials, and sales were 
easily made at 17%c. 

COTTONSEED OIL: Valley oil and 
Southeastern oil sold at 20%c late last 
week, while Texas was quiet. Early this 
week sales in the valley and Southeast 
were as high as 21%c, as Texas con- 
tinued to be dull. Only some buying 
interest could be located on Wednesday, 
with bids of 21c recorded. On Wednes- 
day buyers and sellers were still %c 
apart in the Texas area. 

Future quotations at New York: 


MONDAY, NOVEMBER 27, 1950 





Prev. 
Open High Low Close Close 
Dee. ....... 28.60 24.00 23.50 *23.50 22.55 
Sk sacee © nase Tr ake thas aseex 
EERE: cccccoe Se 24.06 23.15 23.15 22.10 
MT éscsees 23.85 23.85 23.08 23.10 21.96 
—— 23.35 23.40 23.05 23.00 21.90 
SPerTrree 21.65 20.95 21.10 20.85 
Gee. cencces *19.25 19.55 19.35 19.35 18.95 
Total sales: 774 lots. 
TUESDAY, NOVEMBER 28, 1950 
~ seenbes 24.00 24.00 23.70 23.75 23.50 
OM, cccccce gene TT eee aces eves 
BEOE. ccccces 23.80 23.80 23.26 23.49 23.15 
Me 23.50 23.60 23.11 23.35 23.10 
OE 250000 23.45 23.50 23.05 23.20 23.00 
Sept *20.90 21.50 21.25 21.35 21.10 
GER sswoces *19.75 vse es 19.20 19.35 
Total sales 628 lots. 
WEDNESDAY, NOVEMBER 29, 1950 
_ coceset 24.00 24.00 23.10 23.25 23.75 
OM, cc ccess rr s5es cose oses neue 
ee 23.60 23.67 22.55 23.00 23.49 
May - 23.55 23.55 22.40 22.88 23.35 
| Aree 23.27 23.35 22.385 22.75 28.20 
WR. ccceves *21.50 21.50 21.00 21.00 21.35 
GEE... sresves *19.10 19.50 19.50 *18.90 19.20 
Total sales: 805 lots. 
THURSDAY, NOVEMBER 30, 1950 
DER, cccsces *23.40 23.54 23.45 23.45 23.25 
OO escecsce “ <oe8 sees ees She 
 beseens 23.00 23.08 22.70 22.81 23.00 
May ....... 22.65 22.97 22.60 22.67 22.88 
TURF cccccee 22.50 22.80 22.35 22.54 22.75 
Sept. ....... 21.00 21.20 21.00 21.15 21.00 
GER, cececes *18.75 19.25 19.00 19.00 18.90 
Total sales: 539 lots. 
*Bid. 


EDIBLE OIL SHIPMENTS 

Total shipments of shortening and 
edible oil during October, 1950, were 
235,427,000 lbs., compared with 262,662,- 
000 Ibs. in September and 347,009,000 
lbs. in August, according to the Insti- 
tute of Shortening and Edible Oils, Inc. 
Shortening shipments accounted for 
49.1 per cent of the total October ship- 
ments; edible oil, 47.0 per cent; ship- 
ments to government agencies, 1.8 per 
cent, and shipments for commercial ex- 
port, 2.1 per cent. 


VEGETABLE OILS 
Wednesday, November 29, 1960 


Crnde cottonseed oil, carloads f.0.b. mills 
VO cnccesveccvgecstervetouseset¥estees 21b 


Southeast ......6...seeeeee Costes eesceves 21b 

BOE ccccwevevevcecocesgcceteseoesveces 20%n 
Corn ofl in tanks, f.o.b. mills............5. 2in 
Soybean oil, Decatur ..........6.cceeeeeves 18% pad 
Peanut oil, f.o.b. Southern Mills........... 21%n 
Coconut oil, Pacific Mills...........06.000. 17\4pa 
Cottonseed foots 

Midwest and West Coast ...........se00. 8%b 

BE. oh5 06 6 0b 40 000 ¥5 600d 05d) chek Sacuewes 3%b 

OLEOMARGARINE 


Wednesday, November 29, 1950 
Prices f.0.b. Chicago 


White domestic vegetable ..............+...81 
WES GUENGE GEE ccc cc ccccdocesccnccscese 31 
errr: 29@30 


Wee GS NEE oc ccctecceccouhentocs 28@29 











Shaw-Box BUDGIT 


ELECTRIC 
HOISTS 


WRITE FOR 
DESCRIPTIVE FOLDER 





Budgit Hoists are small 
and ‘eae pe They take 
all physical effort out of 
lifting. They make pos- 
sible the employment 
of women or older men 
on jobs. You can put 
Budgit Hoists to work 
as soon as delivered. 








DEALERS WANTED 


1192 


E. COHN & SONS, INC. 


Material Handling Equipmenr 
Box 910 908 L Street S$. W. 
Cedar Rapids, lowa 





and 
up 
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For CRACKLINGS, BONES 
DRIED BLOOD, TANKAGE 
and other BY-PRODUCTS 









1 to 20 tons per hour. 


STEDMAN 


25mcc GRINDERS 


Stedman equipment has enjoyed an enviable reputation in the 
Meat Packing and Rendering Industries for well over 50 years. 
Builders of Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also complete self- 
contained Crushing, Grinding, and Screening Units. Capacities 





~ STEDMAN FOUNDRY & MACHINE COMPANY, INC. 


‘ 


General Office A 


2, 1950 


Works 


Ory y 


AURORA 
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Market quiet in most cases with a few 
light types “4c lower—Futures market 


regains last week’s losses—Bidding 
generally /,@1c lower than last week 
in spot market—Trading steady. 


CHICAGO 


PACKER HIDES: The overall tone 
of the market was one of adjustment 
and trade is still in flux with bids 
slightly under offerings and each in- 
terest determined to allow the price 
situation to stabilize. At the end of 
last week, favorable war news sent 
hide prices, especially the futures, 
downward. However, the trend was 
reversed in the forepart of this week 
by the bad war news. In the futures 
market, the large initial gains were 
wiped out by declines during the last 
half of the week. 

A fair amount of trading developed 
during the period with the prices gen- 
erally %c under last week’s top, Early 
in the week 800 native bulls sold from 
St. Paul at 24%c. The largest sale re- 
ported in the week was 21,000 light na- 
tive cows which sold for 36%c for 
Chicago and St. Paul, 37c for Omaha 
and Sioux City, and 374%c for Kansas 
City and St. Louis. The price was %c 
under the quoted range last week. 


Other sales during the latter part of 
the week included 2,600 light native 
steers selling at 37c; 700 heavy native 
steers at 33%c (Austin, Minn.); 600 
extra light native steers at 39%4c. In 
another sale, 15,000 heavy native cows 
sold at 34c, river basis, and 34%c, St. 
Paul. 1,200 light Fort Worth cows and 
extra light native steers moved at 
41%4c, f.o.b. shipping point. In an- 
other sale, 7,600 branded cows sold at 
34c for Fort Worth, Oklahoma City 
and Wichita and 34%c, Lake Charles 
basis. 

OUTSIDE SMALL PACKERS: Trad- 
ing in this market was very quiet with 
all trades moving in small carload lots. 
Brokers characterized the week’s 
trading as weak and very slow. Tan- 
ners were out of this market, buying 
neither forward nor on the spot. A 
few 50-lb, hides moved in the 32%@ 
33c range with the lower price reflect- 
ing the current market. Lightweight 
42-lb. hides from the southwest moved 
at 35@36c range. Heavies of 63 lbs. 
sold at 31c while some bull hides moved 
at 20c. On the whole the market was 
stated to be in flux without sufficient 
interest to establish a market price 
range, 


SHEEPSKINS: The market was 








FORM-BEST STOCKINETTES 


(Reg. U.S. Pat. Off.) 


FORM-BEST Full-Length Stockinettes are stronger 


and more elastic. 


FORM-BEST form hams better . . . plumper. 


py the makers °F 


cLoTHs 


FORM-BEST 





are less absorbent .. . 
less shrinkage. 


Cincinnati Cotton Products 
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COMPANY 
Cincinnati 14, Chio 





steady with very light trading. Offer- 
ing prices tended to be higher than 
bids and the packers were not trading 
at the lower level. One carload sale 
of No. 1 shearlings and fall clips was 
reported at $4.60. The offering price 
for No. 1 shearlings and fall clips was 
$4.00@4.60, although buying interests 
were reported to be bidding 10c under. 
The market on No. 2 shearlings again 
was unsettled with the range being 
$1.75@2.50. There was no trading in 
No. 3’s, 

WEST COAST: Although there was 
a small amount of trading in packer 
hides, there was very little independ- 
ent business. Sales were reported at a 
steady level compared with those last 
week. Approximately 8,500 packer No- 
vember hides sold at 30%c for Colo- 
rados; 31%c for butt branded steers 
and 34c for branded cows, all selected 
and on Chicago basis. An independent 
sold 1,000 hides at 29c for steers and 
32% for cows, flat basis, f.o.b. Los 
Angeles. 

CALFSKINS AND KIPSKINS: One 
large sale was reported this week in 
this market. Early in the week a large 
packer moved 11,000 calfskins, August 
through October production. Chicago 
basis was 82%c for the lights and 
77%ec for the heavies. River point se- 
lections were 80c for lights and 75c 
for heavies while allweights brought 
67%c for Oklahomas. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week 

Nov. 30, 1950 Week 1949 
Nat. strs. ....3384%,@87% 33%@37% 24 @25 
Hvy. Tex. strs.31 @31% 31 31% 2 
Hivy. butt. 

brand’d strs. 31 31 22 
Hivy. Col. strs. 30% 30% 21% 

| Ex-light Tex. 

SEES. ccccoce 37%4n 37% 26% 
Brand'd cows..34 @34% 34 @34% 24 @24% 
Hy. nat. cows.34%@35 341% @35 24% @25 
Lt. nat. cows..37 @38 387 @38 25 @26 
Nat. bulls ....24 @24%n 24 @24% 18 
Brand’d bulls..23 @23%n 23 @23% 17 

| Calfskins L 

GE. ce cecce 77%4@82% 77%@82% 55 @67% 
Kips, 

Nor. nat. ... 60 60 45 
Kips, 

Nor. brnd. .. 57% 57% 42% 


CITY AND OUTSIDE SMALL PACKERS 


41-42 Ib. aver..35 @36 35 @36 22 @23 
50-52 Ib. aver..88 @33% 33 @33% 21 22 


63-65 Ib. aver..31 @31% 31 @31l% 15%@16% 
Nat. bulls ....20 @20% 20 @20% 14%@15% 
Calfskins ..... 60 @65 60 @65 42 @43 
| Kips, mat. .... 45 45 85 @aK 
| Slunks, reg. .. 3.00 3.00 2.25@2.50 
Slunks, bris. .. 75 75 75@1.00 


All packer hides and all calf and kipskins 
quoted on trimmed, selected basis; small paeker 
hides quoted selected, trimmed; slunks quoted 
flat. 


COUNTRY HIDES 


 ccoavees 27% @28 27% @28 18% @19% 
WE cccsecescs 14 15 14 15 12n 
Calfskins ..... 383 @36 33 @36 25 $3: 
Kipskins ...... 31 @33 31 @33 22 24 


All country hides and skins quoted on fiat 
trimmed basis. 
SHEEPSKINS, ETC. 
Pkr. shearlings, 
No. ee . < 4.00 2.40@ 2.70 
Dry pelts 42@45 80 


42@45 
Horsehides, 
untrmd. 13.00@13.25 13.00@13.25 11.75@12.25 


The wide range of subjects covered 
by THE NATIONAL PROVISIONER makes 
it an indispensable aid to packers. 
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N. Y. HIDE FUTURES 


MONDAY, NOVEMBER 27, 1950 

High Low Close 
29.00 28.55 28.75b 
28.85 28.50 28.55 
27.91 27.84 27.90 


28.50 28.30 28.30b 
27.63 27.62 27 .65b 
. 27 .50b 


Close: 50 to 65 points higher; eales 69 lots. 
TUESDAY, NOVEMBER 28, 1950 





apr. 29.25b 29.57 29.15 29.50b 
Jan. teste eee es 28.40b sees o0ee 28.75b 
BR, <0 cteccccas 29.35 28.85 19.15 
ae 28. 28.60 28.45 28.50b 
June nob ene 29.00 28.60 28.90b 
a ere 00b 28.30 28.25 28.25b 
ee . -27.90b pen 28.15b 
Close: 55 to 16 points higher: sales 95 lots. 
WEDNESDAY, NOVEMBER 29, 1950 
. cesntagtaen 29.75b 29.75 29.50 29.50 
BOM. ccccccccecsmee onus cone 28.45b 
ee 29.35 29.35 28.84 -88 
 coccteoveaa 28.80 28.80 28.17 28.15b 
ne ccesuacnniees 29.05b 28.90 28.65 28.50b 
ME ssceecesunt 28.40b 28.00 27.90 27.85b 
Me cevreonasenes 28.20b 27.80 27.80 27.70b 


Close: 30 to 45 points lower; sales 54 lots. 
THURSDAY, NOVEMBER 30, 1950 


BBs cccscesecauee 29.30 28.65 28.75b 
Jan rere eee sees 27.90b 
nh sceccctvned 28.50b 28.85 28.15 28.35 

i, sccccevcoet 27.90b 27.88 27.5) 27.65b 
eee 28.25b 28.50 28.40 27.95b 
0 REE 27.55b — 27.63 27.35b 
i. sssssancene 27.40 27.15n 


BOG. ccccccce 29.10 20.30 29. 08 29.75b 
SOB, ceccccce 28.10b 28.50 28.50 28.40b 
BERR. cccccccs 28.37b 29.00 28.35 28.90 

Apr. .......27.65b 28.25 27.90 28.18b 
Jame ....00. 28.08b 28.34 28.05 28.47b 
July .......27.35b 27.95 27.65 27.80b 
Get. cccccces 27.10b 27.60 27.60 27.45b 


Close: 30 to 100 points higher; sales to 104 lots. 





CHICAGO PROVISION STOCKS 


Nov. 30 Oct. 31 Nov. 30 
"50 Ibs. "50 Ibs. "49 Ibs. 
All barreled 
pork (bris.) .. 1,660 1,760 1,595 
P. S. Lard (a).. 5,954,713 3,913,797 6,042,922 
P. 8S. Lard (b).. 7,839,305 14,790,175 4,007,000 
Dry rendered 
BOOS GB) cccces 183,000 123,000 
Dry rendered 
lard (b) ...... 1,528,000 1,645,000 os = 
Other lard . . 3,445,793 3,983,167 3,006,946 
TOTAL LARD..18,950,811 24,455,139 13,056,868 


D. 8. cl. bellies 


(contract) 35,300 eens 92,300 

. 8. cl. bellies 

CCGREED cccveoce 1,982,548 2,153,592 2,180,308 
TOTAL D. 8. 

CL. BELLIES. 2,017,848 2,153,592 2,272,608 
D. 8S. fat backs 1,283,782 673,615 596,521 
8. P. regular 

a arinmeiiae 570,000 491,000 298,701 
8. P. skinned 
i ctccvctce 8,892,684 6,294,829 7,718,628 
8. P. bellies . 10,836,068 7,839,595 9,111,675 
8. P. picnics, 8. P. 

Boston shldrs.. 2,307,4 906,741 1,835,735 
Other cut meats. 5,159, 489 3,819,033 4,160,769 
TeEar. ALL 

MEATS ......31,067,324 22,178,405 25,994,637 


(a) Made since October 1, 1950. (b) Made pre- 
vious to October 1, 1950. 

The above figures cover all meats in storage in 
Chicago, including holdings owned by the govern- 
ment. 


BULL BRINGS RECORD PRICE 


A new world’s record price of $70,500 
was paid for a purebred Hereferd bull 
recently at the Hillcrest Farm sale at 
Chester, W.Va. The bull, which was 
the 1949 champion at the International 
Live Stock Show in Chicago and the 
Eastern National Livestock Show in 
Timonium, Md., was purchased by Hen- 
ry Sears, Chine Farms, Church Hill, Md. 


CORN CROP ESTIMATE DROPS 


The U. S. Department of Agriculture 
recently estimated corn production at 
3,105,436,000 bu., which is a decrease 
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of 12,371,000 bu. from the October 
forecast. This semi-final survey com- 
pared with last year’s crop of 3,377,- 
790,000 bu. and the previous ten-year 
average of 2,900,932,000 bu. The yield 
per acre this year was estimated at 
37.4 bu., compared with 38.9 in 1949. 


KINDS OF LIVESTOCK KILLED 

The classification of livestock slaugh- 
tered under federal inspection during 
October, 1950, with comparisons: 


Oct Sept. Oct 
1950 1950 1949 
Per Per- Per 
cent cent cent 
Cattle— 
SE. “ee cdeccccvesess 48.7 51.0 48.2 
7 eer 10.2 10.6 10.1 
GD adcdeccassscccces 36.9 33.5 38.2 
Cows and heifers .... 47.1 44.1 48.3 
Bulls and stags ...... 4.2 4.9 3.5 
UE 9056 6d0g ceencsnaens 100.0 100.0 100.0 
Canners and cutters’... 18.0 15.3 18.7 
Hogs— 
PE naveseenesesooese 10.5 15.9 10.7 
Barrows and gilts .... 88.8 83.6 88.5 
Stags and Boars ...... 7 5 8 
Sheep and lambs— 
Lambs and yrigs ..... 88.5 89.1 85.7 
oe Pro 11.5 10.9 14.3 


4Included in cattle classification. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended November 25, 1950, were 
3,828,000 lbs.; previous week 5,804,000 
lbs.; same week 1949, 4,072,000 Ibs.; 


FRIDAY'S CLOSINGS 


Provisions 

The live hog top at Chicago was 
$18.60; the average, $18.10. Provision 
prices were: Under 12 pork loins, 
36% @37; 10/14 green skinned hams, 
444% @45%; 4/8 Boston butts, 33@ 
33%; 16/down pork shoulders, 31n; 
3/down spareribs, 3344@34; 8/12 fat 
backs, 13@16%; regular pork trim- 
mings, 18%n; 18/20 DS bellies, 25n; 
4/6 green picnics, 28; 8/up green pic- 
nies, 27. 

P.S. loose lard was quoted at 14.75; 
P.S. lard in tierces, 15.00n. 


Cottonseed Oil 
Closing cottonseed oil futures quo- 
tations at New York were: Dec. 23.80b, 
23.98a; Mar. 23.10-08; May 22.98-95; 
July 22.85; Sept. 21.55; Oct. 19.20b, 
19.60a. Sales totaled 475 lots. 





1950 to date, 268,335,000 Ibs.; corre- 
sponding period 1949, 312,317,000 Ibs. 
Shipments for the week ended Novem- 
ber 25 totaled 3,585,000 lbs.; previous 
week, 4,913,000 Ibs.; same week last 
year, 4,178,000 Ibs.; 1950 to date, 209,- 
773,000 lbs.; corresponding period a 
year earlier, 239,013,000 lbs. 











523 East Congress 


STAY FRESH 


to the last ounce! 


POLYETHYLENE 
© IS AIR TIGHT 
© IS MOISTURE PROOF 
© PREVENTS SHRINKAGE 
© HOLDS FLAVOR 
NFRESH SPICE FOR FLAVOR” 
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Wie.  e POLYETHYLENE 


FRESH GROUND ASMUS PRODUCTS 


ASMUS SPICES 


AND SEASONINGS 


STAY FRESH 


They’re Sealed in 





A SEASONING 


FOR EVERY VARIETY OF 


SAUSAGE or MEAT LOAF 


@ FRANKFURTER 
te] hele). 7. 
PORK SAUSAGE 
BRAUNSCHWEIGER 
CHICKEN LOAF 
OLIVE & PIMIENTO LOAF 


BULK OR PACKAGED 
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Weights, Yields of 
Most Livestock Up 
From Year Earlier 


The average live weights of the 


1,189,000 cattle, 1,081,000 calves, 5,- 
102,000 hogs and 515,000 sheep and 
lambs slaughtered in federally in- 
spected plants during the month of 
October, 1950, with comparative figures 
for October, 1949, were reported by the 
U. S. Department of Agriculture as 
shown in the following table: 


—— October — 
50 1949 


EL: obubdhodes chencsonsgeadens 958.3 
Steers* 1 977.8 
Heifers* 806.5 

MP acces 971.9 

calves 243.8 
BED. -b0nees*encecies b 227.6 
Sheep and lambs » 92.9 





~*Also included with cattle. 


Packers operating under federal in- 
spection paid the following average 
prices per cwt. for livestock during the 
periods under comparison: 





— October — 
1949 
ey ere ee . br $19.62 
REET | Wis ctbhesivicocvsseete 24.08 
Heifers* Jeccesennees 3730 21.48 
ws* 18.94 13. 4 
Calves 26.00 20.29 
Hogs .... TTT 19.45 18.11 
Sheep and lambs . 25.64 20.27 


*Also included with cattle. 


The dressing yields of the livestock 
slaughtered (per 100 lbs. live weight) 
are shown below: 


— October — 

1950 1949 
DD, cripbestavesiedatwciabsandt 54.2 53.1 
DD ‘tite deb tenedeneces ceehaseses 55.2 54.7 
DE ist neh doce 6nenceeeeaseesese 75.8 75.6 
EP GE ED cc cccccvasceeeses 47.3 46.8 
ET GP MDS. Sa cciccscccndcuen 13.8 14.1 
Lard per animal ..............00. 31.8 32.1 





“Subtract 7.0 to obtain reported packer style 
average. 


The average dressed weights of fed- 


erally inspected slaughter were re- 
ported as follows: 
— October — 
1950 1949 
Cattle 508.9 
a 133.4 
172.1 
Sheep and lambs 435 





LIVESTOCK AT 64 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 64 public markets 
during October, 1950: 


CATTLE (EXCLUDING CALVES) 





Total Local Total 
receipts laughter hi it 
Get. MED ..ccsc 2,106,899 850,807 1,198,671 
Ost., BED .rccce 2,327,426 916,665 1,322,385 
Jan.-Oct. 1950 ..14,891,789 7,729,375 6,895,214 
Jan.-Oct. 1949 ..15, 830; 814 8,144,195 7,397,925 
5-yr. av. 
(Oct., 1945-49) 2,484,734 960,484 1,494,993 
CALVES 
Oct., 1950 ...... 083 278,840 395,148 
O06., BED. cccose 752,773 346,202 377,615 
Jan.-Oct. 1950 .. 4, 5 2,285,259 1,902,523 
Jan — 1949 .. 4,765,114 2,712,928 1,934,428 
5-yr y 
(Oct, 1945-49) 848,661 444,796 387,020 
HOGS 
Ost., 2008 2.60% 2,955,455 1,982,726 960,663 
Oct., 1049 ...... 3,058,059 2,106,493 938,877 
Jan.-Oct. 1950 ..27,517,204 18,299,315 9,076,842 
Jan.-Oct. 1949 ..25,683,376 17,057,665 8,503,619 
5-yr. av. 
? (Oct., 1945-49) 2,292,600 1,573,590 708,161 
SHEEP AND LAMBS 
Oct... BED wccoxe 1,789,882 605,231 1,204,639 
Oct., WED . 2200 2,053,728 703,552 1,353,450 
Jan.-Oct., 1950 ..13,200,154 5,585,058 7,575,277 
Jan.-Oct., 1949 ..13,408,020 5,739,813 7,631,752 
5-yr. av. 
(Oct., 1945-49) 2,947,317 1,090,313 1,886,110 


Note: Total receipts segpenent livestock move- 
ments at the specified markets including through 
shipments and direct y..~ J to packers when 
such shipments pass through the stoekyards. 


ARGENTINE CATTLE PRICES 


The Argentine government has estab- 
lished a new schedule of prices to pro- 
ducers for export steers, effective Au- 
gust 21, 1950, which is more favorable 
to lighterweight steers, according to the 
Office of Foreign Agriculture Relations 
of the USDA. Under the new schedule, 
steers weighing 948 lbs. liveweight, 
yielding sides of beef weighing 287 lbs., 
command the top market price. Steers 
exceeding that are being penalized by 
selling at lower prices. Previously, 
steers weighing 1,168 lbs., with sides 
weighing 375 lbs., sold at the top price. 
The severe drought and the resultant 
poor pastures in the latter part of 1949 
and early 1950 caused producers diffi- 
culty in fattening steers to 1,168 lbs. 


SALABLE LIVESTOCK AT 
12 MARKETS IN OCTOBER 


The U. S. Department of Agriculture 
report of October receipts at the seven 
leading markets, with totals for twelve 
markets, was as shown in the following 
table: 

CATTLE 


Oct. Oct. 
1950 1949 





Chicago 149,999 
Kansas City 178,978 
Omaha ..... 198 
E. St. Louis 90,288 
St. Joseph 400 
Sioux City 165,070 
So. St. Paul 142,585 

EGE © ancnncceevunencees ,284,240 


*Includes seven markets named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklahoma 


City. 
CALVES 

GREENS secccccccescceccces 11,684 13,659 
Bamens Oly ..cccccccccces 21,463 28,280 
Omaha ... 37,808 
E. St. Louis 34,526 
St. Joseph 8,775 
Sioux City 37,898 
So. St 52,722 

*Total 292,412 





*Includes seven markets named, plus Cincinnati, 


Denver, Fort Worth, Indianapolis and Oklahoma 
City. 
HOGS 

GRAERSO nn cccccccccccsececes 210,226 215,609 
Kansas City ........ canccee 54,688 57,427 
MBORR onc cccccccccccocccce 184,821 137,177 
TH, BR. Tate ccccccccccnsese 231,675 232,96 
BE, TORE ccccccccccccscces 110,223 113,718 
GROG GE ccccccecccccccese ytd 130,365 
Bi Me ON vccsvccscoceses 247,342 264.912 
CE sccccccccsccoonses 1,470,551 1,507,673 


*Includes seven markets named, plus Cincinnati, 


Denver, Fort Worth, Indianapolis and Oklahoma 
City. 
SHEEP AND LAMBS 
I a vccviweneed es 38.039 40,829 
OMENS CHF cccccccccccces 47,317 53,541 
GURMRR cccccsececcccccasccs 63,886 80,621 
BE, FOBOGM coccccccccccccce 32,6 50,553 
DORVEPR ccccccccccccccsccsce 140,521 230,641 
Oklahoma City ........+.+.. 3. 6, 
OO, Be, POE cccccvccecccce 94,970 115,784 
SHINE ccccccccccccececes 571,928 741,826 


*Includes seven markets named, plus Cincinnati, 
Fort Worth, Indianapolis, E. St. Louis and Siour 
City. 


Cattle Truck Inspection 


The Colorado Livestock Association 
has asked that the next state legisla- 
ture pass a law requiring inspection of 
cattle transported by truck, and also 
urged an amendment to the present law 
governing vaccination of cattle for 
Bang’s disease so that it would apply 
only to dairy cattle. 











* 


Conveniently located eee 
CINCINNATI, OHIO 

DAYTON, OHIO JONESBORO, ARK. 
DETROIT, MICH. LAFAYETTE, IND. 


FT. WAYNE, IND. 
INDIANAPOLIS, IND. 


LOUISVILLE, KY. 
MONTGOMERY, ALA. 
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K-M ... the vital link 


between you and ne 
livestock buying / 


KENNETT-MURRAY 


suTringe 











Satav ce 


NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. ' 












-L. SPARKS & Co. 


® Hogs furnished single deck or train load. 
@ We ship hogs everywhere and sell stock pigs. 
® All orders placed thru National Stock Yards, Ill. 


National Stock Yards, Ill, Phones: 


BUSHNELL, PEORIA, ILL, AND COUNTRY POINTS UNDER NAME OF MIDWEST ORDER BUYERS 


UP ton 5-1860 
BR idge 8394 
UP ton 3-4016 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, No- 
vember 29, were reported by the Production and Marketing 
Administration as follows: 

HOGS: (Quotations based on hard hogs) 
St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
BARROWS & GILTS: 
Geod and Choice: 














120-140 Ibs. ....$15.85-17.00 $15.00-17.00 $.......... sia ice 
140-160 Ibs. .... 16.85-18.00 17.00-18.00 17.25-17.75 16.50-17.50 .......... | 
160-180 Ibs. .... 17.85-18.50 17.75-18.25 17.50-18.00 17.25-18.00 17.60 only 
180-200 Ibs. .... 18.15-18.50 18.10-18.25 17.85-18.00 17.85-18.00 17.60 only 
200-220 Ibs. .... 18.00-18. 18.00-18.25 18.00-18.10 17.85-18.00 17.60 only 
220-240 Ibs. .... 18.00-18.35 17.75-18.10 18.00-18.10 17.85-18.00 17.60 on} | 
240-270 Ibs. .... 17.75-18.15 17.60-17.90 17.85-18.00 17.85-18.00 17.25-17. 
270- Ibs. .... 17.50-17.85 17.50-17.75 17.75-18.00 7. 85-18.00 17.00-17.35 
300-330 » «eee 17.25-17.60 17.40-17.60 17.60-17.85 17.25-17.85 .....+...- | 
330-360 Ibs. .... 17.00-17.50 17.25-17.50 17.35-17.75 iT. BED 8654660005 
Medium: 
160-220 Ibs. .... 15.75-18.25 16.50-17.50 17.00-17.75 16,25-17.75 .......... 
SOWS: | 
Good and Choice: 
270-300 Ibs. .... 17.25 only 17.40-17.50 16.75-17.00 16.00-17.25 15.75-16.50 
300-330 Ibs. .... 17.25 only 17.35-17.50 16.75-17.00 16.00-17.25 15.75-16.50 
330-360 Ibs. .... 16.75-17.25 17.15-17.35 16.75-17.00 16.00-17.25 15.75-16.50 
360-400 Ibs. .... 15.75-17.00 17.00-17.25 16.50-16.75 16.00-17.25 15.75-16.50 
Good: 
400-450 Ibs. .... 15.25-16.50 16.50-17.00 16.25-16.50 16.00-17.25 
450-550 Ibs. .... 15.00-16.00 15.50-16.50 16.00-16.25 16.00-17.25 
Medium: 
250-550 Ibs. .... 14.50-16.75 15.00-17.00 15.50-16.50 15.75-17.00 
PIGS (Slaughter): 
Medium and Good: 
Pee BOG, ccce BRBE-URGD WADIA crcccccses cocvevcces 
SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS: 
Choice: 
700- 900 Ibs. 33.25-35.00 
-1100 Ibs. 33.50-35.25 
1160-1300 Ibs. 82.75-35.25 
1300-1500 Ibs 31.75-34.50 
Good: 
700- 900 Ibs. .. 30.00-32.75 31.25-33.50 30.25-32.75 30.75-83.25 
900-1100 Ibs. .. 30.00-32.75 31.00-83.50 30.25-32.75 30.75-33.50 
1100-1300 Ibs. .. 29.50-32.50 29.50-33.50 29.50-32.50 29.25-33.00 
1300-1500 Ibs. .. 29.00-31.50 29.00-32.75 29.00-31.75 29.00-32.75 
Medium 
700-1100 Ibs. .. 24.75-29.75 24.50-31.25 .00-30.25 27.00-30.75 
1100-1300 Ibs. .. 24.50-29.75 50 24.50-29.50 26.50-29.75 
Common: 
700-1100 Ibs. .. 22.50-24.50 22.50-24.50 22.50-25.00 24.00-27.00 22.50-26.00 
HEIFERS: 
Choice: 
600- 800 Ibs. .. 32.50-33.50 33.00-34.00 32.25-33.50 32.50-83.75 32.50-83.50 
800-1000 Ibs. .. 32.25-33.25 33.00-34.50. 32.25-33.50 32.25-83.75 32.50-33.50 
Good: 
600- 800 Ibs. .. 30.00-32.50 31.00-33.00 30.00-32.25 30.50-32.50 30.50-32.50 
800-1000 Ibs. .. 29.75-32.25 30.50-33.00 30.00-32.25 30.00-32.25 30.50-32.50 
Medium: 
500- 900 Ibs. .. 24.50-29.75 24.50-31.00 24.75-30.00 26.60-30.50 25.50-30.50 
Common: 
500- 900 Ibs. .. 22.00-24.50 22.00-24.50 22.00-24.75 23.00-26.00 22.00-25.50 
COWS: (All Weights): 
OO See 22.00-24.00 22.00-23.75 22.25-24 22.75-24.00 22.00-23.50 
Medium . 21,00-22.00 21.00-22.25 21.00-22. 20.75-22.75 .50-22.00 
Common 21. 19.50-20.75 19.00-20.50 
Canner & cutter 15.50-19.75 16.00-19.50 16. 17,00-19.50 16.00-19.00 


00- 
19.75-21.00 19.50-21.25 ryt 
BULLS (Yris. Excl.): All Weights: 

00- 


Beef, good ..... 24.00-25.50 25.00-26.75 24. 22.75-23.75 24.50-25.50 
Sausage, good .. 24.00-25.50 26.25-27.25 24.50-25.50 24.25-25.25 25.00-26.00 
Sausage, medium 23.00-24.00 24.00-26.25 22.50-24.50 22.00-24.25 24.00-25.00 
Sausage, cut & 
Gs consecce 19.00-23.00 20.50-24.00 19.50-22.50 19.75-22.00 19.00-24.00 

VEALERS (All Weights): 

Good & choice.. 32.00-40.00 30. Poe ny 00 30.00-32.00 29.00-32.00 29.00-35.00 
Com. & med. .. 23.00-32.00 25.00-31.00 25.00-30.00 23.00-29.00 22.00-29.00 
Cull, 75 Ibs. up 19.00-23.00 22.00-25.00 18.00-25.00 20.00-23.00 18.00-22.00 
CALVES (500 Ibs. down): 

Good & choice .. 27.00-31,00 27.00-31.00 28.00-30.00 26.00-30.50 28.00-30.00 
Com. & med. .. 22.00-27.00 21.00-28.00 22.00-28.00 21.00-26.00 21.00-28.00 
GE scscccsccose 18.00-22.00 18.00-21.00 17.00-22.00 19.00-21.00 18.00-21.00 
SLAUGHTER LAMBS AND SHEEP: 

LAMBS: 

Good & choice* 29.00-30.50 29.50-31.00 29.00-29.50 28.75-30.50 28.25-30.50 

Med. & good*... 26.50-29.50 27.00-30.00 26.00-28.75 28.00-20.25 27.25-29.50 
Common ........ 23.00-26.00 23.00-27.00 23.00-25.75 27.00-28.00 24.75-27.00 
YRLG. WETHERS (Shorn): 

Good & ¢ hoic ess esewsqeeds 25.50-27.00 .....e000% 

MoE. & GOOE®. 02. ccccccccce 24.00-25.50 ......0.- 





EWES (Wooled, except etemee 


Good & choice*.. 13.50-15.00 15.50-16.50 14.50-15.00 15.00-15.50 14.50-15.75 
Com. & med.... 12.00-14.00 13.50-15.00 13:30 -14.50 13.50-15.00 13.00-14.25 


4Quotations on wooled stock based on animals of current seasonal market 
 - e and wool growth, those on shorn stock on animals with No. 1 and 2 
pelt. 

*Quotations on slaughter lambs and yearlings of good and choice grades and 
the medium and good grades and on ewes of yee and choice grades as combined 
represent lots averaging within the top half of the good and the top half of 
the medium grades, respectively. 
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The saving 


is amazing in protecting 
color, flavor, shape 


of fresh, frozen or 
smoked meats... 


ADLER stockinettes 


in a wide range of 









widths and constructions for rie 
‘epresentatives 
hj , cide 
fore and hindquarters, sides and oun WASOVER, NAC. 
cuts of beef, veal, lamb and pork deadly ny 
issure action in freezin JOS. KOVOLOFF 
to assure protectio rreezing Sanna Gok te 
storing or shipp ng Write for Chicago, ii. 
oe. JACK SHRIBMAN 
AREE catalog and price list to 5610 Berks St. 


Philodelphio 31, 
THE ADLER COMPANY = 


Jepartment N 


Cincinnati 14, Ohio 


| Makers of quality knit products for over 80 years 





LARD FLAKES 


IMPROVE YOUR LARD 


@ We are shippers of carload and L.C.L. 
uantities of Hydrogenated LARD 
AKES. 


Samples will be sent on request. 
° Cu ome facilities are available vo 
ee 7] Lack Patan wo bo wood axa 
methods of phe bang 
THE E. KAHN’'S SONS CO. 


CINCINNATI 25, OHIO ¢ Phone: Kirby 4000 











BEEF - PORK: LAMB 


VEAL: OFFAL 


Qle Inquiries Welcome 
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Order Buyer of Live Stock 


L. H. McMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + FRANKFORT 
INDIANA 


Tel. FRanklin 2927 s Tel. 2233 














[| SELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS - BACON ~- LARD - DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 


a 





PHILADELPHIA 40, PENNA: - 








Partringe 


SINCE 1876 





THE H. H. MEYER PACKING CO, ® CINCINNATI, O. 





Ham ° Bacon ° Larp * SAusAGE 











WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 
Broker 


405 Lexington Ave. New York 17, N. Y. 




















PRODUCERS OF 


aif 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 





THE WM. SCHLUDERBERG —T. J. KURDLE CO. 








Page 46 








SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 cen- 
ters for the week ending November 

50: 


; CATTLE 
Week Cor. 
Ended Prev. Week 
Nov. 25 Week 1949 


Chicagot .... 20,962 23,690 19, ety 
Kansas Cityt. 13,101 16,402 20'2 
Omaha*t .... 18,876 17,971 18, 508 


E. St. Louist. 5,877 7,180 
St. Josepht .. 6,989 7,204 9,812 
Sioux Cityt .. 8,506 9,044 9,541 
Wichitat .... 2,793 3,028 2,745 
New York & 

Jersey Cityt 6,852 8,640 4,631 
Okla. City*t .. 3,654 6,234 5,927 
Cincinnati§ .. 21943 5,171 3,715 


Denvert ..... 6,848 8,566 4,450 

St. Pault .... 11,369 17,088 14,850 

Milwaukeet .. 2,596 4,890 2,818 

Total ...... 111,366 135,148 117, 204 
HOGS 


Chicagot .... 43,864 50,869 45,092 
Kansas Cityt. 8,481 12,117 10,889 
Omahat ...... 54,275 47,367 62,013 
E. St. 
St. Josepht .. 40,496 40.2 256 44,973 
Sioux Cityt .. 42,037 36,534 40,770 

9,928 8,098 


Wichitat .... 8,258 
New York & 

Jersey City? 38,710 46,478 38,053 
Okla. Cityt .. 10,194 11,336 8,896 
Cincinnati§ . 15,278 17,196 11,035 
Denvert ..... 12,974 16,368 8,008 
St. Pault .... 49,566 64,248 75,683 
Milwaukeet .. 5,700 10,122 5,811 

Deted cccuce 358,960 402,443 359,921 

SHEEP 
Chicagot ..... 6,969 9,175 12,762 
Kansas Cityt . s "262 10/287 7.909 
Omahat...... 6,652 11,082 9,218 
E. St. Louist. 3, 6,216 oe 
St. Josepht .. 8,227 7,146 9,165 
Sioux Cityt .. 4,945 5,788 6,688 
Wichitat 697 1,444 755 


30,277 

. 872 
Cincinnati§ 151 641 270 
Denvert ..... 6.848 6,129 4,592 
St. Pault ... 6,972 10,560 17,805 
Milwaukee? .. 478 1,480 800 
Total ...... 86,363 116,700 101,113 


*Cattle and calves. 

+Federally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaugh- 
ter. 

$Stockyards receipts for local 
slaughter, including directs. 








LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles on 
Thursday, November 30, were 
reported as follows: 
CATTLE: 

Steers, med. & gd.... 29. 25@30.! 

eee, BOR. sceccscve OE 28.25@28.50 

Heifers, med. 

Pea 28.00 only 
Cows, med. & low gd. > 
CNM, GH, wcccccsios SB 
Cows, can. and cut... 17. 50@21.00 
Bulls, med. and gd... 25.00@28.25 

CALVES 

wae, WE aeausasd $30.00@32.00 

Calves, com. & med... 23.00@30.00 
HOGS: 

Gd. and ch., 190-230 $19.25@19.50 

Sews, med. & gd. . 15.00@16.00 











BALTIMORE LIVESTOCK 
Prices paid for livestock 
at Baltimore, Md., on Thurs- 
day, November 30, were: 
CATTLE: 
Steers, med. & gd... .$28.00@31.50 
Heifers, com. & med. 20.00@25.50 
Ge, ME nc ea cudectds 22.00@ 23.50 
Cows, com. and med.. 19.50@22.00 
Cows, can. and cut... 16.00@19.00 
i Gk Sviconscens 24.50@ 26.50 
Bulls, com. & med... 19.50@24.00 
CALVES: 
Vealers, gd. and ch...$33.00@37.00 
Com. and med. ...... 24.00@33.00 











CHICAGO LIVESTOCK 


Supplies of livestock at the Ohi- 
cage Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 








Nov. 24 .. 2,200 300 21,500 8,400 
Nov. 25 .. 100 ... 5,800 700 
Nov. 27 ..14,569 406 23,717 4,522 
Nov. 28 .. 8,000 600 34,000 4,100 
Nov. 29 .. 9,500 400 25,500 2,600 
Nov. 30 .. 3,500 500 23,500 3,000 
*Week so 

far ...35,569 1,9 107,700 14,222 


Wk. ago 31,822 1,223 56,432 6,530 
194 . 36,464 2, .493 101,285 19,363 
1948 |...32,165 2.914 88.708 23,964 

*Including 14 cattle, 5 calves, 32,- 
755 hogs and 933 sheep direct to 
packers. 


SHIPMENTS 
Cattle Calves Hogs Sheep 


. 1,200 100 2,100 300 
700 100 800 400 


— 
x 
~ 
@ 
cS] 
- 
+ 

to 
_— 
~ 


** 3'000 100 «1,500 ~ "200 
4 4,180 100 = 2,000) 1,000 
Nov. 30 .. 2,100 100 2,500 '400 











Week se 
far ....13,706 301 18,774 4,077 
Wk © .10,387 257 7,210 1,420 


- ag ’ 
19GB .wcee 12,048 357 12,482 6,512 





BOGS coces 11,254 258 7,618 7,409 
NOVEMBER RECEIPTS 
1950 

Cattle 162,719 

Calves scssoes Se 13,21 
Hogs ... ... 431,084 417'200 
Sheep . 56,578 77,538 

NOVEMBER SHIPMENTS 

a 62,344 57,000 
. “Fee ... 61,190 55,474 
GD iciczivicn Cee 23,298 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thurs., Novy. 30: 

Week Week 

ended ended 

Nov. 30 Nov. 22 





Packers’ purch. - 58,022 41,166 
Shippers’ purch. 23 5 10,616 
Total . 51,782 





CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended November 
18: 

CATTLE 


Week Ended Same Week 
November 18 Last Year 


Western Canada. ..18,025 20,605 

Eastern Canada...16,639 17,870 

WE eetckiaece 34,664 38,475 
HOGS 

Western Canada.. 39,996 58.487 

Eastern Canada.. 66,269 70,784 

OS eee 106, 266 129,271 
SHEEP 

Western Canada... 5,152 4,750 

Eastern Canada. ..15,607 14,006 

ee: 23,759 18,756 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market, for 
week ended November 24: 


Cattle Calves Hogs* Sheep 
Salable ... 488 1,113 726 597 
Total (Incl. 
directs) 4,189 3,874 18,308 15,400 
Previous week: 
Salable ... 694 1,595 295 786 
Total (Incl. 
directs) 4,705 4,647 23,409 29,729 


*Including hogs at Sist street. 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending November : 


ORES sccccwcccvcccccs 16.00@23.00 Cattle Calves Hogs Sheep 
HOGS: Angeles 4,300 1,575 800 100 
Gd. and ch., 160-240. .$18.50@19.7 N. Portland 1,850 300 1,250 1,160 
Sows, 400/down ..... 17.00@17. 25 8S. Francisco 630 5 760 850 
The National Provisi D ber 2, 1950 











A 
8) 
H 
H 
K 


zonr 


COb>@ 


i 


mea nr» 


ee YY 








‘SES 
Chi- 
30: 
Veek 
nde d 





11,166 
10,616 


51,782 


Can- 
nber 


Week 
Year 
20,605 
17,870 
38,475 
58.487 
70,784 


29.271 


4,750 
14,006 


18,756 


live- 
A4lst 


4: 
Sheep 





PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, November 25, 1950, 

to The National Pro- 




















as report 
visioner: 
CHICAGO 

Armour, 7,100 hogs; Swift, 2,720 
hogs; Wilson, 6,978 hogs; Agar 
Packing Co., 8,141 oti Shippers, 
11,878 hogs; “Others, 18,925 hogs. 

Total: "962 catile; 1,706 calves; 
55.742 hogs; 6,969 sheep. 

KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour .. 2,879 499 2,055 1,921 
Cudahy .. 2,018 413 1,211 1,074 
Swift .... 1,668 624 2,262 3,485 
Wilson 610 40 725 “ 
Central 1,215 oes ee ° 
Others 3,135 2,228 1 
Total ..11,525 1,576 8,481 8,262 
OMAHA 
Cattle 
& Calves Hogs Sheep 
Armour ..... 045 7,737 50T 
Cudahy ..... 3,527 7,072 1,613 
Pe écecce 3,780 6,725 aes 
Wilson ..... 2,001 7,05 
Cornhusker 239 en 
Eagle ...... 21 
Gr. Omaha 48 

offman 39 
Rothschild 364 

SE t0ceses 99 
Kingan ..... 1,170 
Merchants .. 5 
Midwest ... 15 see 
Omaha ..... 278 TT 
GEES  ccccce ee 9,411 

Total ..... 15,631 38,004 5,646 

EAST 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 2,304 1,004 7,085 2,028 
Swift . 2,975 1,619 10,032 1,837 
Hunter ... 598 eee x eee 
He 4 oecee eee oo a - 
Kre wee — -.. 2,908 nee 
Lactose - see ons 835 eee 
Sielof! ... taal sos Bae —_ 
Others ... 3,563 311 3 ,890 413 
Shippers . 2.583 766 8,912 ... 
Total ..12,023 8,700 41,929 4,278 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 2,456 332 11,028 5,804 
Armour 2,364 132 9,693 823 
Others ... 2,700 102 3,289 

Total .. 7,520 566 24,010 6,627 

Does not include 123 cattle, 19,458 
hogs and 1,600 sheep bought direct. 

SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour . 3,118 16 12,847 1,767 
Cudahy . 8,305 26 12.889 1,662 
Swift .... 1,995 4 7,937 865 
Others ... 124 exe ose hae 
Shippers . 6,106 51 11,826 950 
Total ..14,648 97 45,449 5,244 

WICHITA 
Cattle Calves Hogs Sheep 
Cudahy .. 1,243 332 1,767 550 
Guggenheim 114 eos eee Cor 
nn- 

‘Ostertag 30 eee one — 
Dold. 4 Hee 274 . 
Sunflower. 8 ine 31 6e0 
Pioneer . 8 eee coe eee 
Excel ... 204 nee — 
Others . 2,754 373 127 

Total .. 4,505 382 2,445 677 

OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour .. 1,203 167 405 295, 
Wilson .. 1,099 221 386 222 
Others ... 86 nee 634 2 

Total .. 2,388 388 1,425 519 

Does not include 415 cattle, 463 
calves, 8,769 hogs and 1,372 ‘sheep 


bought direct. 


LOS ANGELES 
ae Calves Hogs Sheep 





Armour .. eee 243 
Cudahy .. 383 Can 110 
Swift .... 147 56 245 
Wilson 128 eee owe 
Acme 96 1 

Atl 263 6 








142 24 58 

ames” 168 ons Kee 

MOP cccce 1 90 562 

Union 41 y ess 

United 189 25 1 
Others 1,979 4 

Total .. 3,655 735 1,221 
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CINCINNATI 

Cattle Calves Hogs Sheep 
3» foaeer 200 ses eee 121 
HORR’S 2.2 cee cos ke 
Lohrey ... cas ae 848 
Meyer .... 


Schlachter. 112 109 4p ; 


Northside... ... oss on6 tie 
Others . 3,035 571 14,928 312 
Total .. 3,147 680 15,776 433 
Does not include 477 cattle bought 
direct. 
DENVER 
Onttio Catees Hogs Sheep | 
Armour .. 3,282 2, 662 
DE cece, & ono 86 : ‘340 991 
Cudahy .. 847 21 3,460 693 
Wilson 694 44 pee “ne 
Others ... 2,607 174 2,055 892 
Total . 6,016 344 13,137 4,785 
8T. PAUL 
Cattle nse Hogs Sheep 
Armour .. 3,855 2 19,947 3,175 
Bartusch . ‘576 aoe sain 
Cudahy .. 1,099 676 1,306 
Rifkin ... 601 30 jan 


Superior . 1,247 an aes a 
Swift .... 3,991 2,350 29,619 2,491 











Others ... 1,301 2,296 18,699 1,646 
Total ..12,670 8, 3,494 68 3,265 8,618 
FORT WORTH 
Cattle Calves z- Sheep 
Armour .. 1,035 166 792 
Swift ° 770 r "228 1s 1,374 
| ng Bonnet of 20 m ose 
MATTE eee 2 ° 
Wemeniécd: aT 85 _ 125 
Total 2,617 2,499 2,282 2,291 
TOTAL PACKER PURCHASES 
Week Cor 
ended Prev. week 
Nov. 25 week oe 
Cattle .117,307 145,335 125,457 
Hogs .818,166 372,396 320.669 | 
Sheep 54,302 82,388 72,215 


*Does not include B. B. St. Louis. 


LIVESTOCK RE RECEIPTS 
Receipts at 20 markets on 
Friday, November 24, 1950: 


Cattle Hogs Sheep 
Chicago 2, 21,500 8,400 
Kan. City 800 2,000 2.500 | 
Omaha 4,800 11,000 1,300 
St. Louis 900 10,000 500 
St. Joseph 300 8,500 2,000 
Sioux City 3,700 10,200 1,000 
St. Paul 3,400 12,000 5,300 
Ind’nap'lis 500 12,000 2.500 
Buffalo 200 300 700 
Pittsburgh 400 400 1,500 
Cleveland 100 300 
Milwaukee 600 1,000 100 
Louisville 400 1,500 100 
Nashville 300 800 300 
Cincinnati 1,000 5,000 200 
Okla 
City Closed 
Ft. Worth 600 3,200 500 | 
Wichita 300 1,500 eee 
Denver 1,200 5,000 1,000 
Baltimore 600 8,5 eve 
Totals 22, 300 109,700 28,500 
Week a 
ago 18,000 112,000 17,000 
Year ago 21,000 119,000 28,000 
Wee 
so far 230,000 475,000 143,000 
Las 
week 3,000 567,000 183,000 
Same week 
1949 225,000 498,000 142,000 
Year to 
date 11,461,000 21,063,000 8,845,000 


Same 


period 
1949 12,236,000 19,815,000 8,572,000 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., November 
30—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa, Minnesota: 
Hogs, good to choice: 

160-180 Ibs. ......... $14.25@17.00 

180-240 Ibs. 16.25@17.50 

240-300 Ibs. 16.40@17.50 

300-360 Ibs. 16.10@17.25 
Sows: 

Seen WB siccucass “ot 00@17.00 

GapGee TE. cosviscns 4.25@16.00 


Corn Belt hog wenn 


This Same day 

week last wk. 

estimated actual 

fe errrrree 100,000 70,500 
eG UP céicdénvbat ,000 63,000 
Oe, BD cecucveee 95,000 96,000 
Bees. ED vevvesves 8,000 73,000 
es EP etssemeee 70,000 70,000 
es GP cdvceest? 90,000 Holiday 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended November 18 were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of 
Agriculture as follows: 


GooD VEAL 
STEERS CALVES HOoGs* LAMBS 

STOCK Up to Good and Gr. B Gd. 
YARDS 1000 Ib. Choice Dressed Handyweights 
PE scecesese —. 86 $31.46 $29.10 $2%.06 
Montreal ... ie $2.75 28.86 28.90 
Winnipeg .. 25.50 29.50 28.10 DT. 2e 
Calgary . .. 26.60 29.57 26.65 26.00 
Edmonton séeceenn EE 28.60 26.90 24.15 
Lethbridge . ° . 25.35 25.12 26.60 25.50 
Pr. Albert ... . 25.00 26.70 27.35 23.60 
Moose Jaw case cue 25.60 27.35 24.50 
Saskatoon... -. 24.30 28.50 27.35 25.20 
Regina ..... ‘ .. 23.55 25.65 27.35 23.60 
Vancouver 26.50 26.00 ews 


*Dominion government premiums not included. 








Prugeried 
PACKAGING SERVICE 








STAINLESS 
STEEL 


A very popular Loaf 
Mold among our many 
sizes in Stainless Steel. 


Ask for Booklet 
“The Modern Method” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. « Chieago Office, 332 S. Michigan Ave., 4 





DIRE Loaf Mold 
Capacity 6 Ibs. 











BLACK HAWK 


THE RATH PACKING CO 
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WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended November 
25 was reported by the U. S. Department of Agriculture as 


follows: 


STEER AND HEIFER: 


Week ending Nov. 25, 1950 11,252 
Week previous ........- 








MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.8.D.A., Production & Marketing Administration) 


Carcasses BEEF CURED: 
Week ending Nov. 25, 1950 16,386 
Week previous ...... soe 1 








. 1 
Sheep " , : 
NORTH ATLANTIC Cattle Calves Hogs & Lambs Same week year ago ..... 12,733 Same week year ago 14,598 
New York, Newark, Jersey City.... 6,582 8,210 38,710 30,406 | cow: PORK CURED AND SMOKED: 
Baltimore, Philadelphia ...... eseee 5,382 1,228 23,462 879 Week ending Nev. 25, 1950 1.517 Week ending Nov. 25, 1950 882,028 
NORTH CENTRAL Week previous .......+++++ 1,875 eek previous ......-.++ 
k ---- 945,6 
Cincinnati, Cleveland, Indianapolis. 10,302 1.946 00,124 4,410 Same week year ago ..... 1,796 ae ee ver ae i 
BORD DIOR cccccccccccccsccccces 2, . J d . 
St. Paul-Wise. Groupi | .22....0022. 22'920 20/312 146196 12,482 | BULL: yp yee — ag l — 
ME ono, os eoccveebsene 10,894 6,198 82,782 7,857| Week ending Nov. 25, 1950 910 eek oo ov. er 
PN facil s caxcacaecarcees 8,343 118 46,257 6,182| Week previous ..........+ 782 } mel my 198'538 
DD enc ahs tbaatessoeceneerenanon ny oa Ly ne Same week year ago ..... 614 Same week year ago .... x 
DE SP cekeadesvecoostccesoee ¥ J J is 
Iowa and So. Minn. ........+++06 064 4,613 240,627 ’ VEAL: LOCAL SLAUGHTER 
BOUTMBART® onc cccccccccccccccevces 4,866 8,947 23,722 eeee week ontins Nov. 25, 1950 12,928 CATTLE 
ee FEVIOUS 2.2... eee ” Week endi Nov. 25, 1950 6,85: 
SOUTH CENTRAL WEST® ......... 17,406 7,141 +«=—« 81,041 +~—«:16,223| game week year ago oe a. Sone 
ROCKY MOUNTAIN® .........ccceee 6,642 730 18,569 8,037 LAMB: Same week year ago ..... 4,631 
EE, 5 5.nd60 6600066006 sced scenes 18,694 2,596 31,218 18,795 Week ending Nov. 25, 1950 32,100 CALVES: 
SD, NEE cbcccaccccscesceeeesen 177,634 os. 814 1,024,220 162,040 Week previous .........++ 29,221 Week ending Nov. 25, 1950 8,210 
TE WOE BED occcccceccceccvece 209,239 88065 1,092,367 192,480 Same week year ago ..... 34,789 Week previous ........... 9,639 
Total YORE AGO ..ccccccccccccccces 178,269 70,907 1,032,396 182,180 Same week year ago ..... 8,212 
MUTTON: 
4Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwau- 4 HoGs: 
kee, Green Bay, Wisc. Includes St. Louis National Stockyards, BE. St. Week ending Nov. 25, 1950 = 875 J 
Louis, Ill., and St. Louis, Mo. Includes Cedar Rapids, 4 Moines, Ft. Week previous ........... 2,068 Week ending Nov. 25, 1950 38,710 
Dodge, Mason City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, Same week year ago ..... 1,889 Week previous .........+. 46,47: 
= Albert Lea, Austin, Minn. ‘Includes Birmingham, Dothan, Mentgem- Same week year ago ..... 38, 
Ala., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga.| HOG AND PIG: 
‘includes’ So. St. Joseph, Mo.,’ Wichita, Kansas, Oklahoma City, Okla t. Week ending Nov. 25, 1950 A SHEEP: 
Worth, Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah, In- TEE BERNESE cccsccccese 18,748 Week ending Nov. 25, 1950 30,406 
cludes'Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. Same week year ago ..... 10, Week previous ........... 43,375 
NOTE: Packing plants included in above tabulations slaughtered approx- Same week year ago ..... 30,277 


imately the following percentages of total slaughter under federal meat in- 
e, 76.0; calves, 66.0; hogs, 


spection during October 
and lambs, 85.4. 


1950—Cattl 


PORK CUTS 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at eight southern packing plants lo- 
cated at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Georgia; Dothan, Alabama; Jacksonville and Tallahas- 
see, Florida, during the week ended November 24: 


Week previous 





Week previous ......... 
Same week year ago ... 
VEAL AND CALF OUTS: 
Week ending Nov. 25, 1950 


Same week year ago .. 


74.5; sheep| Week pm Nov. 25, 1950 2.046.509 COUNTRY DRESSED MEATS 
Week previous .......... 2,349,706 VEAL: 
Same week year ago .... 1 "904, 910 S 
Week ending Nov. 25, 1950 4,678 
BEEF CUTS: Week previous ..........- 5,804 
Week ending Nov. 25, 1950 189,729 Same week year ago ..... 5,205 


.. 108/022 d 
: “74279 «0s HOGS: 


Week ending Nov. 25, 1950 4 
Week previous ..........++ 78 


3,270 Same week year ago evcce 


et 8,581 LAMB AND MUTTON: 


268 
Week ending Nov. 25, 1950 243 
365 





Cattle Calves Hogs | LAMB AND MUTTON CUTS: Week previous 
Week ending Hovember BE .vcccccceveccscccccs ++1,191 1,219 10,939 | Week ending Nov. 25, 1950 12,750 Same week year 47 
ME PE ssh cicdccduiensccvesssecesssccones 1,670 2,012 15,817] Week previous ........... 20249 ~— 
Cor. week last JOOP cicccccccccccevccccccvcvce ++ +1,480 1,153 8,789| Same week year ago ..... 8'564 Incomplete. 





CLASSIFIED ADVERTISING 








POSITION WANTED HELP WANTED 
SUPERINTENDENT: Beef d Il stock. 23 
years’ experience, live ‘seek purenases, produc- SALESMEN 


tion, boning, costs, hides, rendering, labor, local 
and chain store sales, carlot shipments to east. 
Excellent background and references. W-425, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn 8t., 
Chicago 5, Ill 





MANAGER: Complete oe of all phases of 
operations and management ill take ition 
on basis of qeseentane of eS ae profits and 
savings that I show, or salar lus percentage. 
W-427, THE NATIONAL PROVI IONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





BXECUTIVE SAUSAGE FOREMAN: 14 years’ 
experience, familiar with full ee and complete 
operation. Prefer east. Available at once if 
necessary. . THE NATIONAL i 
SIONER, 11 Hast 44th St., New York 17, N.Y 





SUPERINTENDENT: 22 years’ experience, pro- 
duction, labor, administration, costs, lard curing, 
rendering, refrigeration, maintenance. Capable and 
dependable. Excellent references. W-4 THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5 Ill. 





SAUSAGE FOREMAN: Age 57, life time expe- 
rience in the manufacture and production “ high 
grade sausage. Good references. Middle wes ‘in 
ferred. W-428, THE NATIONAL PROVISION 
407 8. Dearborn St., Chicago 5, Il. 





SUPERINTENDENT: Excellent background in all 
a, —+~ Fa Lg Will go any place, 
but prefe Good references. W-4 
THE NATIONAL ' PROVISIONER, 407 8. 8. Dear: 
born St., Chicago 5, Ill. 





Well established firm interested in several quali- 
fied men of high caliber who know how to produce 
results in meat packing trade in seasoning spices 
and allied materials. Established territories 
available in east, including New York, and 
middle west. W-431, THE NATIONAL PROVI- 
SIONER, 11 East 44th St., New York 17, N. Y. 





SAUSAGE MAKER 

If you are interested in a permanent connection 
with an aggressive concern established in Mil- 
waukee for 50 years—If you can furnish the best 
of references and have had the experience neces- 
sary to take charge of a modern sausage kitchen 
—If you r= |S + = a quality line of 
sausage— pay besides—Write or 
call Charley ‘Gehaat. Mischuat Sausage Co., w. 
Clybourn §8t., Phone Marquette 8-1902, evenings 
Flagstone 4-9317. 





SAUSAGE MAKER 
Middle west—wanted a skilled, working sausage 
menor, Some pnoweege of kill and cut help- 
ful. — of $10, stock investment, which 
ave jo management control. The potential is 
good, so please, inquiries only from capable, sin- 
cere men. 
b. ~ a ' ene PROVISIONER 

407 8. Dearborn 8&t. Chicago 5, Til. 





SALES MANAGER WANTED: Small independent 
packer, have just added brand new sausage kit- 
chen and smoked meat operation to our old es- 





LIVESTOCK BUYER: Small packer eqpumenee. 
Prefer Michigan, northern Ohio or northern In- 
diana. W-430, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





YOUNG SWISS SAUSAGE MAKER: r~ rienced 
—— 





an, - Italian ication, 

i THE NATIONAL PRO- 

Visto ER, ‘407 8. “Dearborn St., Chicago 5, Il. 
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business. Good opportunity for 
right man. Write to Gold Merit Packing Co. 
Inc., P. O. Box 4516, Jacksonville, Florida. 





OFFICE MANAGER WANTED: Capable of taking 
charge of all office routine for modern aggressive 
= Good future. State age, ref- 





rences. Write to John Wenzel Company, Wheel- 
i West Virginia. 


The 


HELP WANTED 


COOLER MANAGER 


Modern meat packing plant in western Pennsyl- 
vania needs EXPERIENCED cooler manager to 
sell home dressed beef. veal and lamb. Must be 
familiar with all phases of cost and uction. 
Approximate slaughter per week 250- cattle, 
200- calves, 250-300 lambs. Good future for 
- A - State experience, references and 
salary. W-316, THE NATIONAL PRO.- 
TVistONER, 407 8. Dearborn St., Ohicago 5, Ill. 








WANTED: District sales supervisor with full line 
packing house experience. ust be in a position 
to travel. Fine epportunity for the man who can 
qualify. Give detailed history and experience in 
letter of application. W-419, THE NATIONAL 
—, 407 8. Dearborn St., Chicago 





CANNING SUPERINTENDENT: For canned meat 
firm located in New York “-% Must know can- 
ning ef meats and be able to handle help. Re- 

ponsible position. Write giving age, experience 
and availability, also salary expected. W-410, 
THE NATIONAL PROVISIONER, 11 East 44th 
St.. New York 17, N.Y. 





CASING MAN WANTED 
By Beef house in Western — p- 3 4 
proximately 400 cattle per week Addres 
plies in confidence to Box W-420, THE NATIONAL 
—- 407 8S. Dearborn S8t., Chicago 
5. . 





ASSISTANT SUPERINTENDENT wanted by west 
po Me 


Write stati: eperteese and 
Ww-309, THE RATIONAL” PROVISIONSEE, 
wr . Dearborn St., Chicago 5, Ill. 





EXPERIENCED COOLER MANAGER: Must be 
familiar with cost and sales production. State 
experience, references and expected salary. South- 
western Packing Corp., Box 1068, Harlingen, 
Texas. 





CHIEF ENGINEER: For medium sized beef kill- 
ing plant, Chicago stock yards. Write to P= 
W-432, THE NATIONAL tine 407 8 
Dearborn St., Chicago 5, 
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CLASSIFIED ADVERTISING 





pless instructed Otherwise, All Classified Advertisements Will 
ui Specifically = Be Inserted Over e« 


Cettnnt: ot set solid. Minimum 20 words $4.00; 

additional 2c each. “Position w: 

ne gy BE Lm, - additional 
words ISc each. Count address or box number as 
CLASSIFIED ADVERTISING PAYABLE IN 


8 words. Headlines 75c extra. Listing advertise- 
ments 75c per line. Displayed, $8.25 per inch. 
Contract rates on request. 


ADVANCE. PLEASE REMIT WITH ORDER 





EQUIPMENT FOR SALE 


PLANTS FOR SALE 





JACKETED KETTLES 
10—Stainless 60, 75, and 80 gal. Kettles for im- 


mediate delivery (Larger sizes new, few 
——— 20 up to 1200 gal. Kettles. 
and 600 gal. Kettles. 


is 2000 gal. Open top, aeitctod Kettle. 


OTHER SELECTED ITEMS 
2—S’x®’ Anco Cookers; 1—Anco 4’x0’ Lard Roll 
1—Aanco $261 Grease Pump, motor driven 
"> ~ “7a Storage tanks, 800, 
1—Self-Aajusting* Carton Gluer-Sealer and Com- 


uni 
Used and rebuilt Anderson Expeliers, all sizes 


Send us your inquiries 
WHAT HAVE YOU FOR SALE? 


CONSOLIDATED sacousss 9. myo, 
14-19 Park Row New York 7, N. ¥. 


Phone: BArclay 17-0600 





FOR SALE 
1—1959 International Ton Truck with refrigerator 
body like new. 
1—1959 Dodge 1% Ton Truck, 
low mileage. 
1—1% HP Frigidaire Compressor and complete 
hookup for above trucks. 
OUTFIT COMPLETE FOR $5,000 
Fs-436, THE NATIONAL PROVISIONER 
407 8. Dearborn St. Chicago 5, Ill. 


refrigerator body, 





FOR SALE 
1—5 x 9 Globe cooker. 
1—4 x 8 Globe cooker, good condition. 
1—150 ton Albright press, good condition. 
1—small crackling grinder, good condition. 
1—1,000 gal. steel tank, good condition. 
These could be used as a complete unit. 


Carl D. Huntington 


P.O. Box 55 Victoria, Texas 





ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS I8. Pittock 
and Associates, Glen Riddle, Pennsylvania. 





PRICED FOR QUICK SALE: F-6, 59 Ford, Meyer 
body — 4 curb doors, Curtis comp. Kold-Hold 
plates. Randolph Frozen Foods, Inc., Randolph, 
New York. 





PLANT WANTED 


WANTED: Small sausage factory in southwest. 
Give complete details. PW-434, THE NATIONAL 
PROVISIONER, 11 East 44th St., New York 17, 
New York. 








PLANTS FOR SALE 


FOR SALE 


RENDERING PLANT—Located one mile from 
town of Garden City, Kansas. Population 14,000. 
Heavily populated livestock area, nearest com- 
petitor fifty miles away. Cement block and 
concrete construction. One acre on Santa Fe 
Railway tracks. Price $15,000 or best offer. 
Must be sold at once. 








Also have PACKING PLANT on edge of city. 
Twelve acres of land; good feed lot; fully 
equipped; does profitable custom business. Man 
with ample capital can make fortune. Will fur- 
nish competent management for both plants for 
20% net profit. Price $27,500. Write J. Lee Mer- 
rion, Cheyenne Mountain, Colorado Springs, Colo- 
rado. Will arrange inspection. 





OPPORTUNITY: To get better acquainted with 
the latest developments affecting your job. Read 
the NATIONAL PROVISIONER: One full year 
ef 52 fact-packed issues only $4.50. 


The National Provisi D b 





PACKING PLANT and 
RETAIL MARKET 


Located in southeastern Wisconsin. Fully equipped 
Sausage kitchen, lard rendering, slaughter house, 
holding pens, coolers, freezers. Ultra modern re- 
tail market, trucks and equipment. FS-433, THE 
NATIONAL PROV ISIONER, 407 S. Dearborn St., 

Chicago 5, > 





PACKING PLANT for ~* or lease. In the 

heart of the cattle country in California. Killing 

capacity 200 cattle, 200 hogs and 

a rendering plant. 15 acres of land, 
hou: going business. FS-411, 

Tan” "NATIONAL PROVISIONER, 407 8. Dear- 

born St., Chicago 5, Ill. 





SAUSAGE KITCHEN—retail market in central 
Florida’s beautiful fast growing Orlando district. 
Good going business. Unlimited possibilities for 
ambitious quality sausage maker. Write to Otto 
Sunderhauf, 1043 Orange Ave., Winter Park, Fla. 





BUSINESS OPPORTUNITIES 


FROZEN RABBITS: In cases. Large shipment 
— from Australia, due in New York in about 

me week. Immediate delivery. FS-435, THE 
NATIONAL PROVISIONER, 11 East 44th St., 
New York 17, N. Y. 








MEAT DISTRIBUTOR wants good line of meat 
products to sell his 1100 meat markets in southern 
California and Mexico. Write Zounes Meat Com- 
pany, 636 East Street, Chula Vista, California. 





HUNGARIAN DEHYDRATED 
KIBBLED ONIONS FOR SALE 


100 Tons EX Liverpool, England. Packed in 
metal Lever lid containers. 
Keen quotations upon request. U.S.A. and Canada 


““ -_-—«s ASHWORTH (Specialities) Limited 
Excelsior Works 


Birmingham 1, England 





DRESSED HOGS 
WE SHIP DRESSED HOGS IN OUR OWN RBE- 
FRIGERATED TRUCKS — ALL POINTS EAST— 
Call Mr. Lee, Sales Manager, for details. 


THE SUCHER PACKING CO. 
400 NORTH WESTERN AVE. DAYTON, OHIO 


Phone Melrose 3531 





Livesteck Buyers and Sellers 


Essential ‘‘Pocket Calculator’ giving live and 
dressed carcass costs of cattle, sheep and hogs. 
lostpaid $1. 


M & M Publishing Co. 
Pr. 0. Bex 6669 Los Angeles 22, Calif 





HOG « CATTLE - SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Ageat « Order Buyer 
Broker * Counsellor « Exporter * Importer 


407 $0. DEARBORN $1, CHICAGO 5, GL 





2, 1950 





BARLIANT'S 


WEEKLY SPECIALS! 


We list below some of our current 
Fa . offerings for sale of machinery and 
shipment at prices quoted F.O.8. shipping points. 
Write for Our Bulletins—issued Regularly 


Complete Sausage Layout 
The items listed below have been pur- 
chased by Barliant & Company from a 
sausage manufacturer in Milwaukee, 
Wis., who has discontinued operation 
due to ill health. This equipment was 
in full use at the time the Plant closed. 
Many items have only been used about 
eight months and all of the equipment 
is described as being in excellent con- 
dition. 

TELEPHONE US IF YOU ARE INTERESTED IN 


THESE ITEMS AS THEY CAN BE 
ay ad AT A SAVING DIRECT FROM MIL- 


GRINDER: Globe 366 latest style with 25 HP. 
motor, 220/440 Volts, with knives, plates, extra 
hopper & starting equipment; SILENT ae 


-” ~ 


Buffalo 43-B, new shaft, new knives, 
motor 4 a | equipment; MEAT MIXER: Boss 
with 7 HP. motor & starter; SAUSAGE 


STUFFER: Globe 2008 cap. with valves & stuffing 
horns (used only 8 months); 10° STAINLESS 
STEEL SAUSAGE STUFFING TABLE; 
CHEESE CUTTER: Randall, motor driven; 
SAGE MEAT TRUCKS: (5) St. John, rubber 
tired, galvanized (used only 8 months); SAUSAGE 
MEAT TRUCKS; (2) with iron wheels; GRIF- 
FITH PICKLE PUMP: (little used); ETTLE: 
Groen, 80 gal. cap., stainless steel, with cover; 
SAUSAGE COOKER; Double Cabinet, Stainless 
Steel front, frame & pan, asbestos a A 
sheeting, complete with Jourdan Pum ye 

d.—used only 8 Ra ~-y he BA 
SAGE STICK TRUCKS; (3) SAUSAGE COOK- 

+ TANKS: 


ING } 2 never used, u only short 
while, one 42”x72"x34", one 4”x8"x32", one 
4”x7"x36"; SCALE: Toledo pan, bench type, 50% 


dial, Model 0861; AIR COMPRESSOR: Bruner, 
Model 8632, type ‘‘C’’, 150% Pressure Tank, 2 HP. 
(used only few months); 100’ ROLLER SKATE 
CONVEYOR: with 1 curve, 8 stands; ALUMINUM 
TUBS: (5) 164%” I.D. x 11%”; CUTTING TABLE: 
Wooden Top, 39”x12’ lg. has 4 cutting boards; 
CASING OR HEAD TABLE: Galvanized, adjust- 
able legs, 7’x3’ with high back, 11” cutting board. 


Kill Floor & Rendering 


2959 HORN & BONE SAW: Globe, 2 HP. $350.00 
3002—SAW: Jones Superior $54, 36” with 
Ce ee 350.00 
3164—BEEF CASING CLEANER: Boss, 
rushes in good cond. with recently 
purchased 38 HP. enclosed motor.... 700.00 
2077—-FRESH HOG CASING UNIT: Anco. 
2595, little used, excellent cond.... 1,850.00 
2229—-HYDRAULIC PRESSES: (2) 3 
Ton Boss, 4 post, with 8xlx12 Hy- 
caus Pumps, Fisher Governors, 
cnen ons eadnenesrbsgecees x .. 2,000.00 
3162- _HeDRAU LIC PRESS: Anco. 150 
Ten recently reconditioned, in- 
cludes electric & steam pumps.... 1,500.00 
2087—COOKER: Oil & Waste Saving 4x7, 
silent chain drive, with motor..... 1,350.00 
29094—-COOK ER: 4x8, with motor........ 1,350.00 
2993—-CRUSHER: Dupps, 25 HP. with 
starter, little used ..........+++++- 1,500.00 
2042—BLOW TANK: Boss, 40008, com- 
plete with valves, pipe, etc. . 1,150.00 
2988—-FILTER PRESS: Sperry 18x18, cast 
iron side feed, bottom delivery, re- 
conditioned ......ccsssesseneees 450.00 
2050—LARD KETTLE: Steel, steam 
jacketed, 45 gal. cap...... eesenees 65.00 
Miscellaneous 
8271 parapets ComPnnson: York 
x7 40 Ton, belt drive, 
vebaitt in Fall 1949, pend. A cond. 
DN MONEE hn 05 nc uetssnedeanes s0esee $635.00 
3019—-SCALE: Griffith Percentage Pump- 
ing, with stainless steel counter- 
sunk table, drain boards on both 
GBES cccvcccccvcccccccesscceccecse 535.00 


DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
FRontier 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 
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in name... 
~ high grade in fact! 








Carlots Barrel Lots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 








ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 
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HUNTER PACKING COMPANY 
EAST ST. LOUIS, ILLINOIS 

© WILLIAM G. JOYCE, Boston, Mass, 
© F.C. ROGERS CO., Philadelphia, Pa. 
© A. L. THOMAS, Washington, D. C. 


BEEF-VEAL- PORK- LAMB 


HUNTERIZED SMOKED AND CANNED HAM 
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While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission in 
this indez. 











The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which yeu 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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Little PACKERS 


sZ— 
Seg PACKERS 


WITH THESE 
LITTLE ITEMS 





NO. 782 
STERILIZING LAVA- 
TORY with non-corro- 
sive bowl, splash plate, 
foot operated nozzle, 
soap dispenserand 
drinking fountain. 
Cleaver or knife boxes 
These small ANCO items are saving optional. 
time and money for hundreds of users. 
Why not use the most improved equipment 
for better working conditions and 


increase profits? 





THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO G,ILLINO!IS 








The convenience of prepackaged meats 
appeals to packers and buyers alike. The 
market is tremendous ... and growing. Sell 
it with Sutherland RODEO products. 


PREPACKAGING TRAYS 


Make a neat, trim package of ground or chopped meats, 


liver, sausage, and similar products. Made by the 
> Lol d 


PREPACKAGING BOARDS 


Stiff and sturdy for packaging steaks, chops, 
sandwich meats, and roasts. Sherwood processed. 





FOLDING, PARAFFINED, AND LAMINATED CARTONS 
BAKERY PACKAGES - PREPACKAGING BOARDS AND TRAYS 





UTHERLAK}) SS ST 





exclusive Sherwood process to retain moisture so that 


natural meat color, bloom. and freshness are preserved. 


_— 


Supplied in 14 sizes, scored and flat. Send for 
samples and price lists. 





PAPER CO. 


KALAMAZOO 
MICH 


EGG CARTONS - PLATES - PAILS - HANDI-HANDLE CUPS 














